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HOMEMAKERS CREED 


We, the Homemakers of Wisconsin, believe in the sanctity of the HOME, 
the cradle of character, blessed by motherly devotion and guarded by fatherly 
protection. 


We PLEDGE ourselves: 


to work for the preservation and improvement of home and 


This book is dedicated to all Wisconsin Extension Homemakers—past, pre- cOmntinienite 


sent and future—for all their talents, time and contributions given freely for 
the betterment of their home, community and society. 


WISCONSIN EXTENSION HOMEMAKER COUNCIL 


PRESIDENTS 


to strive for healthier minds and bodies, and better living; 


to promote the welfare of our boys and girls, the nation’s 
greatest asset; 


to be true to God and country and of lasting service to our 
homes and communities. 


1939 — Mrs. Albert Erickson, Trempealeau County 
1943 — Mrs. George Alberts, Marathon County 
1947 — Mrs. Morton Geraldson, Manitowoc County Mrs. John Meise, Sauk County 


1949 — Mrs. Eugene Dietz, Dane County 

1951 — Mrs. John S. Ramsay, Marinette County 

1953 — Mrs. Edwin Chelmo, Burnett County 

1955 — Mrs. Lawrence Fisher, Manitowoc County HOMEMAKERS PRAYER 
1957 — Mrs. Melvin Pulver, Columbia County 

1959 — Mrs. Edward Neubauer, Chippewa County Dear God, give us the grace to see 
1962 — Mrs. William Kitzrow, Racine County The blessing$ which have come from Thee 
1964 — Mrs. James Ray, Eau Claire County 

1967 — Mrs. Marlin Steinbach, Waupaca County Give us the strength to do our duty 
1970 — Mrs. Reuben Johnson, Polk County To see in everything some beauty; 
1973 — Mrs. Gahart Sannes, Portage County 

1977 — Mrs. Glenn Hoberg, Pierce County Teach us that love and cheerful giving, 
1980 — Mrs. Al Hilbert, Door County 


1983 — Mrs. 
1986 — Mrs. 


Norman Flaig, Monroe County 
John Anderson, Sauk County 


Tolerance and decent living, 


Make of our home a place sublime, 
Where there’s no room for hate or crime; 


A place where good friends gather ’round, 
Where laughter, mirth, and cheer abound, 


Not selfish thoughts nor worldly greed, 
Let this, dear Master, be our creed. 
Mrs. James Hutton 
St. Croix County 
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Appetizers, Dips 
Dressings, Sauces 


BACON WRAPPED WATER CHESTNUTS 


1 84-0z. can water chestnuts, YC. soy sauce 
drained Y tsp. ground ginger 
8 slices bacon, cut in half Y tsp. garlic salt 


Wrap each chestnut in half slice bacon. (If chestnuts are large, cut in half.) 
Secure with toothpick. Combine remaining ingredients; pour over bacon- 
wrapped chestnuts. Let marinate several hours. Drain, reserving marinade. Place 
on rack in 8x12-inch baking dish or microwave baking dish. Cover with paper 
towel. Cook for 2 minutes on high; turn, and cook 2 minutes more. Turn again, 
cook 2 minutes more. 6 servings. —Phyllis Klinger 

Waupaca County 


ROLY POLY CARROT BALLS 


1 3-0z. pkg. cream cheese ] tsp. honey 
1 c. (4 oz.) shredded Cheddar 1 c. finely shredded carrots 
cheese ¥%, c. finely chopped peanuts 


Blend together the cheeses and honey. Stir in carrots, and chill mixture about 
1 hour. Shape all of mixture into balls, using about 1% teaspoons for each. 
Roll balls in peanuts and chill until firm. Very good served with crackers and 
a chilled fruit plate. Yield: 3 dozen. —Darleen Johnson 

Marquette County 


CHICKEN WINGS 


Chicken wings . 2 tbsp. parsley flakes 
1 c. bread crumbs Melted butter 
Y c. Parmesan cheese 


Combine the crumbs, cheese and parsley flakes and put in a bag. Remove wing 
tip and discard. Cut wing at joint. Dip chicken in melted butter, put into bag 
of mixture and shake. Bake on cookie sheet at 350° about % hour. Turn once. 
—Jane Sendelbach 

Buffalo County 


CHINESE CHICKEN WINGS 


6 lbs. chicken wings YC. SOY Sauce 
“3 ¢c. granulated sugar Ys c. brown sugar, packed 
Ys c. cider vinegar 2 tsp. garlic powder 


1] tsp. ground ginger 


Remove chicken wing tips; discard. Cut wings in half through joint. Ina large 
bowl, stir together soy sauce and remaining ingredients. Add chicken; toss un- 
til well coated. Cover and refrigerate overnight. Remove wings from marinade 
and place in a single layer in two 154%2x10%x1-inch jelly roll pans. Reserve 
marinade. Bake, uncovered, at 375° for 45 minutes or until tender, brushing 
twice with marinade. Serve warm or cold. Makes 24 servings. 
—Elaine Dunse 
Sauk County 


RYE BREAD AND CUCUMBER HORS D’OEUVRE 


1'% loaves party rye bread, round 11 oz. cream cheese 
or square Yc. mayonnaise 

1 pkg. dry Italian salad 2 slicing cucumbers 
dressing Dry dill weed 


Peel and slice cucumbers ', to %-inch thick. Soak several hours in 2 cups water 
and 2 tablespoons salt; drain well and dry. Mix softened cream cheese and 
mayonnaise together; spread on rye bread. Top with cucumber and sprinkle 
with dill weed. Arrange on serving tray. Let stand overnight to improve flavor. 
Serves 15-20 people. —Dolores King 

Waushara County 


SPICY HOT DOGS 


6 wieners, cut into 4 pieces 4 tsp. Worcestershire sauce 
1 tsp. paprika Y c. catsup 

44 tsp. pepper 3 tsp. vinegar 

4 tsp. sugar 1 tsp. butter 

1 tsp. prepared mustard Y% ce. chopped onion 


Pan fry onion until softened. Mix together all ingredients and place in a slow 

cooker or oven at 350° for 20 minutes. Serve warm. 

Note: The longer the wieners are in the sauce, the tastier they get. I usually 

use a crock pot. I sometimes substitute the ‘‘mini wieners’’? or ‘‘smoked 

sausages’’ when the butcher has a sale. —Bonnie Foster 
Waushara County 


SAUSAGE DIP 


1 10-0z. jar grape jelly 1 tbsp. lemon juice 
1 jar chili sauce 


Heat above ingredients. Add little wieners, as many as you need. Have plenty 
toothpicks handy. Keep warm in a chafing dish or a crock pot. 


—Selina Poss 
Trempealeau County 


PIQUANT MEATBALLS 


2 Ibs. ground beef Y% c. water 

2 eggs ; Ic. bread crumbs 
1 small onion, grated 1% tsp. salt 

', [Sp. pepper 


Combine above ingredients, mixin 


g lightly but thoroughly. F ix i 
approximately 90 small meatballs eae eee 


] can jellied cranberry sauce 


2 tbsp. brown su 
I 13-02. bottle chili sauce : a 


I tbsp. lemon juice 
Ina skillet, combine the cranberr 
Juice; simmer until of a smooth c 
meatballs and simmer | hour. 


y sauce, chili sauce, brown Sugar and lemon 
Onsistency, stirring frequently. Add uncooked 
—Margaret A. Stieber 

Marquette County 


POTATO SKINS 


Bake potatoes until tender. Cool, then cut in quarters lengthwise and then in 
half to form eight sections. Scoop out potato flesh, leaving %4~-inch. Brush both 
sides generously with melted butter and soy sauce. Bake at 500 degrees until 
crisp, about 10 minutes. Add a tasty shredded cheese and bacon for a real treat. 
Heat to melt cheese. Serve with assorted dips. —Marlene Sannes 

Portage County 


SPINACH BALLS 


2 pkgs. frozen chopped spinach, 2 c. herb stuffing bread crumbs 
thawed, and squeezed dry 3 eggs, beaten slightly 

1 c. fresh Parmesan cheese, grated 1 stick melted butter 
and packed firmly 4 green onions, finely chopped 


Mix together and form 1-inch balls. Bake at 350° 10-15 minutes. Can be frozen 
and rebaked. Serve, using hot mustard sauce to dip them in. 
—Mary Jane Hilton 
Trempealeau County 


SPINACH AND CHEESE SQUARES 


2 large eggs 2 c. (6 oz.) Cheddar cheese, grated 

6 tbsp. whole wheat flour ’ tsp. black pepper 

10 oz. frozen chopped spinach, ', tsp. cayenne, or to taste 
defrosted and drained well Pinch of nutmeg (optional) 

16 oz. low-fat cottage cheese 3 tbsp. wheat germ 


In a large bowl, beat the eggs with the flour until the mixture is smooth. Add 
the spinach, cottage cheese, Cheddar cheese, pepper, cayenne and nutmeg; mix 
well. Pour the mixture into a well-greased 13x8x2-inch baking pan. Sprinkle 
the top with wheat germ and bake mixture at 350° for about 45 minutes. Let 
the spinach and cheese mixture stand for about 10 minutes, and then cut it into 
12-inch squares. About 54 squares. —Betty Gellerup 

Waushara County 


SPINACH DIP WITH RYE BREAD 


1 c. sour cream 1 pkg. frozen chopped spinach 
1 c. salad dressing 1 can chopped water chestnuts 
1 pkg. vegetable soup mix 1 small onion, chopped 


Combine sour cream, salad dressing, soup mix, chestnuts and onion. Thaw 
spinach on paper towels to absorb water and add to mixture. Scoop out a loaf 
of unsliced rye bread, preferrably a round one. Pour dip into the bread ‘‘bowl’’. 
Cut up scooped out bread into cubes or fingers and serve. Bread can be 
dipped, and when it’s empty, slice the ‘‘bowl’’. —Bonnie Foster 

Waushara County 
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CHEDDAR CRACKERS 


’S TACO DIP 
BARBIE’S T 2 c, all-purpose flour Y2 tsp. salt 
1 lb. ground beef 1 c. green olives, sliced 7 2c. (Y Ib.) shredded Cheddar Y2 c. (1 stick) butter, softened 
'’: head shredded lettuce 1 c. cut black olives cheese “sc. milk 
1 c. shredded Cheddar cheese 1 btl. taco sauce (mild or hot, a 
pepe kee In large bowl, with fork, mix flour, cheese and salt. With pastry blender or 


your choice) 
1 pkg. taco seasoning mix 
1 tsp. Worcestershire sauce 
Garlic and seasoning salt to taste 
1 king-size pkg. corn chips 


1 16-oz. carton sour half and half 
1 8-oz. pkg. cream cheese 

1 c. chopped green pepper 

4 ¢. chopped onion 

1 c. diced tomatoes 


Brown ground beef and drain. Add taco seasoning mix and cook according to 
directions on package Meanwhile, have all above ingredients ready for use. 
Mix cream cheese (should be at room temperature)and sour half and half. 
Add chopped onion, garlic and seasoning salt, together with Worcestershire 
sauce. Spread this mixture onto pizza pan or round platter. Sprinkle cooled 
ground beef mixture on top of creamed mixture, then proceed to layer lettuce. 
green pepper, tomato, green and black olives. Sprinkle shredded Cheddar cheese 
and then top with drizzling taco sauce. Refrigerate until ready to use, then dip 
into it with the chips. —Linda Akin 

Waushara County 


VEGETABLE PIZZA 


two knives used scissor-fashioned, cut 6 tablespoons (% stick) into flour mix- 
ture until mixture resembles coarse crumbs. Stir in milk. With hand, knead flour 
mixture, just until dough holds together. Preheat oven to 350°. Divide into 
walnut-sized pieces. On lightly floured surface, with floured rolling pin, roll 
pieces into 2-inch paper-thin circles (edges may be ragged). With pancake turner, 
place circles 1-inch apart on ungreased large cookie sheet. In small saucepan, 
over low heat, melt remaining 2 tablespoons butter. With pastry brush, lightly 
brush each circle with some melted butter. Bake 10-15 minutes, until lightly 


browned. Remove to racks to cool. If not served right away, store in covered 
container. Makes 50. —Jane Sendelbach 


Buffalo County 


DRIED BEEF DIP 


1 8-oz. carton sour cream 


1 8-oz. cream cheese 
1 medium onion, chopped fine 


| 2%2-oz. jar dried beef, 
chipped fine 


5; pkgs. (8 rolls each) crescent rolls I tbsp. onion flakes Beat cream cheese and sour cream until well blended. Add chipped beef and 
ee pkgs. cream cheese 3 c. chopped or diced raw — ia onion; mix well. Refrigerate. Serve with snack crackers. 

“4 ¢. mayonnaise vegetables — ee —Mrs. Anthony Gierok 
1 tablespoon dill weed < Trempealeau County 


Spread crescent rolls in 10x15-inch jelly roll pan and bake at 375° for 10 minutes 
Mix cream cheese, mayonnaise, dill weed and onion flakes together; spread on 
cooled crust. Spread chopped vegetables over cream cheese layer. en in squares 
and serve. About 45 squares. —Betty Schlough 


Dunn County 


VEGGIE PIZZA 


2 cans crescent rolls 

| 16-02. carton sour cream ¥2 C. green peppers 

1 small pkg. dry ranch 1% c. grated carrots 
dressing 1 c. chopped radishes 


| tsp. dill weed y, ; : 
“4 ¢. Sliced oliv 
1/2 c. chopped celery ieee nic keotrareer 


1'4 c. chopped broccoli 


Remov ‘ 

: ets and unroll to from strips. Place lengthwise on 
N1o- “le sneet. Pat down to form crust. Bak 9 4 

Remove f . Bake at 375° for 10 minutes. 
Tone and cool. Blend sour cream, dressing and dill weed 
au ee pread on crust. Add chopped vegetables. Add olives. Cut in squares 
—Kathryn Randorf 
Adams County 


HOT ARTICHOKE DIP 


1 14-0z. can artichoke hearts, 4 oz. shredded Monterey Jack 
drained and chopped cheese 

1 4-oz. jar diced pimento Y’ ¢. grated Parmesan cheese 

1% c. mayonnaise Additional Parmesan cheese 

2 7-oz. cans diced green chilies, Corn chips or tortilla chips 
drained 


Drain pimento. In a medium bowl, mix artichokes, pimento (all but 2 teaspoons), 
mayonnaise, chilies and Monterey Jack cheese. Add 4% cup Parmesan cheese. 
Spoon into a shallow %-quart baking dish. Sprinkle with additional Parmesan 
cheese and reserved pimento. Bake, uncovered, at 350° for 30 minutes or until 
bubbly. —Lois Montague 

Towa County 


HOT BEEF DIP 


Ys ¢. SOur cream 

‘A c, Margarine 

1 8-oz. pkg. cream cheese 
| tbsp. chopped parsley 


¥x ¢. dried beef, finely cut 
1 c. cold water 

“% ¢. onion, chopped 

Y. ¢, Parmesan cheese 


: Place beef in water and cook 3 minutes on high in microwave. Drain, and mix 
4 beef with remaining ingredients. Heat on roast setting 3-4 minutes. Use as a 
dip for any chips. —Trene Fritz 
Shawano County A 


HOT DIP 


1 8-oz. pkg. cream cheese, softened 2 tbsp. dry onion flakes 
2 tbsp. milk ’ c. sour cream 

3-oz. pkg. dried beef Y% c. chopped pecans 

44 ¢. chopped green peppers 2 tbsp. butter 

Y% tsp. garlic salt Yr tsp. salt 


Combine cheese and milk. Add dried beef, green pepper, garlic salt and onion 
flakes; mix well. Fold in sour cream and pour into casserole. Brown pecans 
in butter. Add salt. Sprinkle over casserole and bake at 350° for 20 minutes. 


Serve hot. —Jeanne Ploor 


Door County 
CRAB MEAT SPREAD 


’ c. onion, chopped 

Y% c. celery, chopped 

I tbsp. lemon juice 

8 oz. imitation crab sticks 


1 8-oz. pkg. cream cheese 
Y, c. salad dressing 

“4 c. sour cream 

Ys tsp. dill weed 


In a small mixer bowl, combine cream cheese (should be at room temperature) 
with next six ingredients. Slice crab sticks thin and combine with first mixture. 
Best if refrigerated overnight. Serve with crackers. —Carol Anderson 

Sauk County 


CHEESE BALL 


2 8-oz. pkgs. cream cheese, softened 2 tbsp. chopped onion 

| 8-02. can crushed pineapple, 2 c. chopped pecans or walnuts 
drained I tbsp. seasoned salt 

‘4c. green pepper, chopped fine 


Combine softened cream cheese, | cup pecans, and other ingredients. Roll into 
ball and store in refrigerator overnight. The next day, roll in remaining | cup 
pecans. Makes | large or 2 small balls. Wrap in foil and store in refrigerator 
or freezer. —Mrs. Raymond Regel 

Waupaca County 


COTTAGE CHEESE-DILL DIP 


2 c. cottage cheese 
2 tbsp. lemon juice 
% c. milk 


1 tbsp. dill weed 

| tbsp. minced or flaked onion 

! tsp. seasoned salt, if desired 

farrepe re: cheese, lemon juice and milk together until creamy. Add dill weed 
: —Mrs. Clarence Loss 

Waupaca County 


HERBED CREAM CHEESE SPREAD 


1 3-02. pkg. cream cheese 
| small clove garlic, minced 
] tbsp. sour cream 


1 tbsp. fresh parsley, minced 
‘» (Sp. Marjoram (1 tsp. if fresh) 


BI ft d all > y S tove he ( hill over 1} S y wh bread Sll *k 
we as Cl rigerator. \ leld: ] t cup —Lois Han 


6 Wood County 
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ADRIENNE’S DELIGHT 


Y% c. cold water 

Y c. white raisins 

1 c. silvered almonds, toasted 
Grated rinds of 2 lemons 
Saltine crackers 


11 oz. cream cheese 

1 stick butter 

Yc. sOur cream 

Yc. sugar 

1 envelope plain gelatin 


Let cream cheese, butter and sour cream come to room temperature, cream well 
and add sugar. Soften envelope of gelatin in “4 cup cold water; dissolve over 
hot water. Add to creamed mixture. Then add raisins, almonds and lemon rind. 
Put in I-quart mold in refrigerator. When firm, unmold and serve with saltine 
crackers. You can also freeze this after unmolding it. When ready to use, just 


thaw. Serves 35. (Note: I use only % cup sugar. 
—Edie Felts-Grabarski 


Adams County 


CUCUMBER DIP 


2 tbsp. minced or grated onion 
'’4 tsp. dill weed 
Y% 10 Y% tsp. salt 


4 c. mayonnaise 

2 c. dairy sour cream 

Y c. chopped, peeled cucumber, 
cut and drained 


SESS 


Mix all ingredients together. Chill. Serve with celery or carrot sticks, chips, or 
tiny rye breads. —Ellen Halama 
Trempealeau County 


YOGURT DILL DIP 


1 tsp. dill weed 

Y tsp. salt 

Y% tsp. pepper 

', tsp. curry powder 


1c. plain yogurt 

1 c. dairy sour cream 
Yr ¢, Mayonnaise 

2 tbsp. chopped onion 
2 tbsp. chopped parsley 


Blend all ingredients in medium bowl until thoroughly blended. Refrigerate dip 
1 hour before serving. Serve with vegetables, crackers, or chips. Makes approx- 
imately 2’ cups. —Elizabeth Rucinski 

Barron County 


DILL DIP 


1 tbsp. dried parsley 
2 tbsp. minced onion 
1 tsp. seasoned salt 


I ¢. sour cream 
lc. salad dressing 
1 tbsp. dill weed 


Combine all ingredients. Chill for at least three hours before serving. 
—Virgene M. Delzer 
Shawano County 


CRANBERRY DIP 


Y% c. onion, minced 


1 c. jellied cranberry sauce 
Y% c. celery, minced 


1 c. sour cream 


Combine cranberry sauce, sour crem, onion and celery. Chill. Serve with assorted 


crackers or fresh vegetables. Makes 22 cups. —Carol Anderson 
Sauk County 


DILLWEED DIP 


3 tbsp. dried onion flakes 
2 tsp. seasoned salt 
2 tsp. parsley flakes 


1 pt. sour cream 
1 c. mayonnaise 
3 tbsp. dillweed 


Mix ingredients together well. Chill before serving. Makes 1'% cups. 
—Roselyn Larson 
Douglas County 


YOGURT FRUIT DIP 


1 c. plain yogurt 
I c. dairy sour cream 
2 tbsp. honey 


¥% tsp. ginger 
Y% tsp. lemon juice 


Blend all ingredients in a small bowl until smooth. Cover and refrigerate 1 hour 
or longer. Sprinkle with grated lemon rind. —Carol Walkowski 
Marathon County 


GARDEN VEGETABLE DIP 


1c. plain yogurt I tbsp. chili sauce 

2 tbsp. finely chopped cucumber ', tsp. garlic powder 

2 tbsp. finely chopped green onion Dash of hot pepper sauce 
I tbsp. snipped fresh parsley 


Blend all ingredients in medium bowl until thoroughly blended. Refrigerate dip 
| hour before serving. Serve with fresh vegetables, crackers, or chips. Makes 
approximately 2% cups. —Elizabeth Rucinski 

Barron County 


CREAMY CHEESE-FRUIT DIP 


] 3-02. pkg. cream cheese 1 c. sharp Cheddar cheese, finely 
2 tbsp. milk shredded 

Ya ¢. Sugar 1 c. whipping cream, whipped 

Blend cream cheese, milk and sugar until smooth. Add shredded cheese and 


blend well. Fold cheese mixture into whipped cream gently, but until well 
blended. 


Fruit items: 15 strawberries, cut in half; 25 
pineapple chunks (about 4 fresh pineapple or one 20-ounce can pineapple 
chunks); 25-30 v2-inch chunks of mild Cheddar cheese. Alternate with fruit 
in groups of three on toothpicks and arrange around fruit dip. 
—Roxanne Hostrawser 

Jackson County 


-30 green seedless grapes; 25-30 


ORANGE CHEESE DIP 


Yc. orange marmalade 
Y% tsp. ground ginger 


1 8-oz. pkg. cream cheese 

2 tbsp. frozen concentrated orange 
juice 

Combine all ingredients in small mixing bowl and beat until light and fluffy. 


Garnish with fresh orange slices. Serve with ginger snaps. Store in refrigerator. 
—Betty Hill 
Green Lake County 


OLIVE-NUT SPREAD 


1 c. salad green olives 
2 tbsp. olive juice 
Dash of pepper 


6 oz. cream cheese 
Y, ¢. mayonnaise 
Y, c. chopped pecans 


Mix softened cream cheese with the mayonnaise. Stir in pecans, sliced olives, 
olive juice and pepper; mix well. Keeps well in refrigerator for several weeks. 
—Jane M. Trask 

Oconto County 


LAYERED RANCHERO DIP 


2 10%-0z. cans jalapeno-flavored 1 tsp. salt 
bean dip Y tsp. garlic powder 
1 c. dairy sour cream 2 c. (8 oz.) shredded sharp Cheddar 


% c. mayonnaise cheese 

1 pkg. taco seasoning mix 2 c. sliced green onions (include 

2 4-oz. cans chopped green chilies tops) 

2 tbsp. lime juice 2 c. chopped fresh tomato 

2 avocados 6-0z. can pitted ripe olives, chopped 


On a 10x15-inch shallow serving platter, thinly spread bean dip. In small bow], 
combine sour cream, mayonniase and taco seasoning mix; spread over bean 
dip. Sprinkle with drained chopped green chilies. Peel, pit and mash avocados; 
combine with lime juice, salt and garlic powder and spread over chilies. Sprinkle 
with cheese, onion, tomatoes and olives. Serve with tortilla chips. Makes 11 cups. 
—Jean Holick 

Waushara County 


SWEET AND SOUR SAUCE DIP 


1% tbsp. cornstarch 
¥%s c. pineapple juice 4 tsp. catsup 

“sc. brown sugar 1 c. crushed pineapple 

] tsp. salt A few drops red food coloring 


Yc. vinegar 


Mix cornstarch and pineapple juice in saucepan. Add remaining ingredients and 

cook over medium heat, stirring, until mixture thickens. Can be made ahead 
- cool, place in glass jar and freeze. 

—Spider Lake Country Homemakers Club 

Sawyer County 


SHRIMP DIP OR SANDWICH SPREAD 


2 8-oz. pkg. cream cheese, and 1 small can water chestnuts, 
enough mayonnaise to make chopped 
spreading consistency 12 stuffed green olives, chopped 


I pkg. vegetable soup mix 1 4-oz. can tiny shrimp 


Cream cheese and mayonnaise together until of spreading consistency. Add re- 
maining ingredients and refrigerate 2 hours. Good on cocktail rye bread or in 
sandwich loaf. —Eldine Willie 

Douglas County 


SHRIMP DIP 


2 cans small shrimp 3 tbsp. sugar 
2 8-0z. pkg. cream cheese 3 tbsp. mayonnaise 
1 small onion, minced Catsup for color 


Mix ingredients and chill. —WNan Borreson 


Trempealeau County 


ZIPPY TACO DIP 


I pt. sour cream 
I c. chopped lettuce 
I medium onion, finely chopped 1 c. shredded Cheddar cheese 


I c. dic i 
ie tomatoes 8 strips bacon, fried crisp 
- or 8-0z. jar taco sauce Tostado chips 


Spr in pi j 
pans out cream In pie plate. Combine onion, tomatoes and taco sauce and 
iis Beate cream. Sprinkle lettuce over top, then cheese. Crumble bac 
Pp. Chill 1 hour before serving. Serve with tostado chips a 
—Sharon Cooper 
Trempealeau County 


TACO DIP AND CHIPS 


I 8-0z. pkg cre 
: am cheese, softened VW 
2 pt. sour 
! envelope taco seasoning mix é ir 
Mix above ingredients together well 


; ; refriger i 
spread mixture on 12-inch round Tigerate Overnight. When ready to serve, 


Donna Kapinos 
Manitowoc County 


TACO DIP 
8-0z. pkg. cream ch 

5 eese ! 
1 8-02. btl. mild taco “ ead lettuce, shredd 

5 S 2 ed 
haeeineee auce 4!8 oz. shredded taco cheese 


Put on plate in order given — 


cream c 
Spread cream cheese over emir heese, sauce, tomato, lettuce, cheese 


€ plate. Dip out with deli chips 


—Lois Laehn 
Pepin County 


3 tbsp. lemon juice 


=e eet EE 
LOW CAL SALAD DRESSING 


Ys tsp. mustard 


1 tsp. salt (optional) 1 c. plain yogurt 


y, tsp. garlic powder 
_ Blend in mustard. Stir slowly into yogurt, 
hour before serving. Store in refrigerator. 
free exchange. (Note: If you find this dress- 
sweetener—works fine.) 
—Jesse M. Steidtmann 
Columbia County 


Combine lemon juice and seasonings 
blending thoroughly. Chill at least 1 
One tablespoon equals 9 calories or 
ing a bit too tart, add a little low calorie 


SPINACH DRESSING 


2 tsp. Worcestershire sauce 


Y c. sugar 

Ya tsp. salt 4 c. vinegar 
2 tbsp. grated onion *%c. oil 

Y, c. catsup 


pin refrigerator. You may 
—Fran Kelly 
Sauk County 


Put all ingredients in blender; blend 2-3 minutes. Kee 
double recipe — it keeps a long time. 


YOGURT DRESSING 


Juice of “% lemon 


Yr. ¢. plain yogurt 
Honey to taste 


2c. mayonnaise 
Mix above ingredients well. Good for salads and fruits. —Jris Hiltbrunner 


HONEY FRUIT DRESSING 


Yc. salad dressing Dash of salt 
4 c. honey 


ae 


Mix dressing ingredients and pour over mixed fresh fruits. 
—Iris Hiltbrunner 


GRANDMA’S POTATO SALAD DRESSING 


1 c. sugar 2 eggs, beaten 
4 tbsp. flour 3 tbsp. water 
'/4 tsp. salt Yr c. vinegar 
| tsp. dry mustard Yc. water 


Combine sugar, flour, salt and mustard. Combine eggs and 3 tablespoons water 
and add to dry ingredients. Combine vinegar and water and add to mixture. 
Boil, stirring constantly, until mixture thickens. When cool, thin with milk un- 


til consistency you want. Makes about | pint. —Rita Janz 
Wood County 
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BOILED SALAD DRESSING 


3 egg yolks 1 tsp. dry mustard 
Yc. sugar Y c. cider vinegar 


Combine ingredients and boil until thick. Add chunk of butter size of an egg; 
cream. Cool. Chrystal Lyon 
Trempealeau County 


FRENCH DRESSING 


1 c. sugar Y% c. vinegar 

1 c. salad oil Y, c. lemon juice 

1 c. catsup 1 large onion, cut in 4 or 6 pieces 
Blend ingredients together in a blender. —Chrystal Lyon 


Trempealeau County 


MY FAVORITE BOILED MAYONNAISE 


Ic. salad oil Y% ¢. sugar 
I egg 1 tsp. salad mustard 
Y% c. vinegar 1 tsp. salt 


Put above ingredients in a blender. In small saucepan, boil 4 tablespoons corn- 
Starch with 1 cup water until thick and clear. Add to ingredients in blender and 
blend until smooth. —Elrean Wald 


Trempealeau County 


FRENCH DRESSING 


Y2 C. catsup Ys c. vinegar 
¥2 C. Sugar 1 tsp. salt 
I small onion, grated % c. oil 


Put all ingredients in a pint jar and shake, or put in blender on ‘‘blend’’. 


—Mabel Puccinelli 
Waupaca County 


SWEET FRENCH DRESSING 
¥2 C. Sugar 


¥2 C. catsup 
] tsp. celery seed Ys c. vinegar 
I tsp. dry mustard 1c. salad oil 


| 7 
7 (Sp. salt ¥% tsp. grated onion 
Combine ingredients, adding oil last. 


tossed salad. Makes | pint, ecm doy cllemined Very good on 


— Catherine Jones 
Waushara County 
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BAR-B-Q SAUCE FOR RIBS 


Y% c. chopped onion Y, c, brown sugar 


Ye c. chopped celery 1 c. catsup 
Y% c. lemon juice 1 tbsp. Worcestershire sauce 
2 tbsp. vinegar 1 tsp. prepared mustard 


Combine all ingredients in a bowl; mix thoroughly. Pour over meat and bake 
at 350° for 3 hours. Enough sauce for about 4 pounds of ribs. This is also good 


on venison steak or roast. —Rosella Belongia 
Oconto County 


CRANBERRY GLAZE 


¥% c. sugar ¥% c. cold water 
4 tsp. cornstarch 2 c. whole fresh cranberries 


In a heavy pan, combine sugar and cornstarch. Slowly add cold water. Cook 
over medium heat, stirring constantly, until mixture boils and is clear. Boil mix- 
ture 5 minutes longer, stirring, as it could begin to stick down. Add cleaned 
cranberries and cook 5 minutes more. Cool. Makes 2 cups. —Jean Daily 

Rusk County 


SPAGHETTI SAUCE 


8-0z. can tomato sauce Minced onion - 
1% sauce cans water Diced green pepper 
2 tbsp. cooking oil Garlic powder to taste 


Bay leaf Chili powder to taste 

1 pkg. spaghetti sauce mix Pepper to taste 

1 lb. ground beef Seasoned salt 

Combine ingredients and simmer. —Lydia Dodte 


Clark County 


SOUR CREAM HOLLANDAISE SAUCE 


“A c. sour cream “4 tsp. salt 
1 egg yolk Y2 €. Sour cream (room temp.) 
1-2 tbsp. lemon juice 


In a small saucepan, mix together 4 cup sour cream, egg yolk, lemon juice 
and salt; cook over low heat, stirring constantly, until thick and hot. Remove 
from heat and stir in remaining 2 cup sour cream. Serve over fish or vegetables. 
May also be chilled to be served cold with fish, mousses, etc. Yield: Approxi- 
mately % cup. — Marjorie Olson 

Burnett County 


TUNA-SPAGHETTI SAUCE 


2 tbsp. minced parsley 
2 8-oz. cans tomato sauce 


1 lb. spaghetti 


2 cans tuna 
3 tbsp. oil (tuna oil and salad oil) 
% c, finely chopped onion 
I clove garlic, chopped (optional) 


Drain and flake tuna. Heat oil in skillet. Add onion, garlic and parsley. Sim- 
mer over low heat 6-8 minutes. Add tuna and continue cooking until it just 
begins to brown. Add tomato sauce and simmer 8-10 minutes more. Cook 


spaghetti according to package directions. Serve hot sauce over hot spaghetti. 
8 servings. —Gladys Ratajczak 
Kewaunee County 


HOT CARAMEL SAUCE 


Unwrap | 14-0z. bag of caramels into glass microwave bowl. Add 1 cup 
evaporated milk. Cover and microwave on full power for 2-3 minutes. Stir, then 
microwave |-2 minutes more, until all caramels melt. Stir again. Serve hot over 
ice cream or cake. For a good dessert, bake cream puff shells, fill with ice cream 
and pour sauce over. Also very good over cut up apples, sprinkled with 
chopped nuts. —Darla Pernsteiner 

Clark County 


HOT FUDGE TOPPING 


3 tbsp. cornstarch 5 tbsp. cocoa 
2c. white sugar 2c. milk 

Ys tsp. salt 2 tbsp. butter 
2 tsp. vanilla 


eer ine dry ingredients and gradually add milk. Cook over medium heat, stir- 
ae constantly, until mixture boils. Reduce heat to low and continue cooking 

a stirring for about 15 minutes. Remove from heat and add butter and vanill 
ery good over ice cream. Alice ae 
— acker 


Shawano County 


VANILLA SAUCE 


JES (6 Sugar nee 


‘, tsp. salt 

: 2 

“ec. flour > _ eal 
r4 o 1K 


Combine ingredients, adding milk slowly. Co 


) 


ok over medium heat Stirri 
» Stirring con- 
€ over bread pudding, cake or ice 
—Kandy Beck 
Trempealeay County 


MILD GARLIC MARINADE FOR MUSHROOMS 


1 tsp. paprika 
'’ tsp. black pepper 
2 cloves garlic 


Y% c. cooking oil 

3 tbsp. wine vinegar 
Y% c. tomato juice 

1 tsp. salt 


Combine all ingredients. Add small mushrooms to marinade and chill for several 
days, stirring occasionally. Can use leftover dressing on salad greens. (Note: 


I use on fall button mushrooms I pick in Phillips area.) —Joann Petty 
Price County 


WINE MARINADE 


1 clove garlic, minced 


Y tsp. pepper 
Y% tsp. dried thyme 


*% c. sherry wine 
Y ¢. cooking oil 
1 medium onion, finely chopped 


Combine ingredients in 1-quart glass dish. Use over 2-3 pound chuck, flank 
or cubed steak. The smaller cut of meat the more marinade flavor it will ab- 
sorb because more surface is exposed. Marinate in refrigerator from 4 to 24 


hours, turning meat over after half the time. Turn over steaks just before cook- 
i —Winnie Marsh 


ing. 
: Shawano County 


Beverages 
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HOLIDAY EGGNOG 


12 egg yolks 1 c. dark rum (optional) 
2 c. sugar 2 c. heavy cream 
2c. milk Nutmeg 


In large bowl, beat egg yolks until lemon-colored. Gradually add sugar; beat 
until thick. Add milk and optional rum. Refrigerate 2 hours. In a small bowl, 
beat cream until soft peaks from. Fold whipped cream into egg mixture. Gar- 
nish each glass with a dash of nutmeg. You can use 3 teaspoons of vanilla in- 
stead of holiday rum. —Vanita Dietlein 

Rusk County 


HAWAIIAN BUTTERMILK PUNCH 


1 20-oz. can crushed pineapple with 10 ice cubes 
juice, chilled 2 qts. buttermilk 

% c. honey Orange slices 

2 tsp. vanilla 


Combine half the crushed pineapple, 4 cup honey, | teaspoon vanilla, 5 ice 

cubes and 2 cups buttermilk in blender. Cover and blend until cubes are dissolved 

and mixture is frothy. Pour into punch bowl. Repeat. Gradually stir in remain- 
ing buttermilk. Garnish with orange slices. 25 servings. 

—Marian Genteman 

Clark County 


HOT CIDER PUNCH 


1 gal. fresh cider 1 tsp. cinnamon 
1 c. raisins Y, tsp. cloves 
1 c. brown sugar 1 tbsp. nutmeg 


Put cider, raisins and sugar into a large kettle. Tie spices in cloth and add. Bring 

to a boil and simmer briefly. Remove spices and serve punch hot. Apricot brandy 
may be added for extra stimulation. Makes 30 punch cups. 

—Mrs. George Hegber 

Oneida County 


CINNAMON COFFEE 


Add 1 or 2 cinnamon sticks to the basket with your coffee grounds in either 
a coffeemaker or perculator pot. It adds a zesty flavor and tells visitors you 
care a little extra for their morning cheer. Although I normally drink my cof- 
fee black, when I add cinnamon sticks I like to add a little cream. (Note: If 
you serve this with a ham and vegetable quiche you made the day before in 
your microwave and wrapped to save in the refrigerator, your guests will think 
they’ve found heaven, or at least the best bed and breakfast ever! Don’t forget 
to garnish the plates with orange slices and other interesting tidbits.) 
—Linda R. Akin 
Waushara County 
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CRANBERRY ICE 


1 tbsp. unflavored gelatin 1 c. plus 2 tbsp. pineapple juice 
1 12-oz. pkg. fresh or frozen whole (divided) 

cranberries 2 c. sugar 
2 c. water 


Sprinkle gelatin over 2 tablespoons pineapple juice in small bowl to dissolve; 
set aside. Rinse cranberries and cook in water in 3-quart saucepan over high 
heat, stirring occasionally, until berries pop and are soft, 5-6 minutes. While 
cranberry mixture is hot, puree in food processor, blender or food mill. If us- 
ing blender, puree in 1-cup portions. Place strainer over 2-quart mixing bowl. 
Pour cranberry puree into strainer, stirring with spoon to force through. You 
should get about 2 cups of strained puree. Discard pithy cranberry residue left 
in strainer. While strained puree is still hot, stir in dissolved gelatin, sugar and 
remaining 1 cup pineapple juice. Place uncovered bowl in refrigerator over- 
night. Next day, remove one-fourth of mixture from bowl, using a large metal 
spoon. Process 5-10 seconds in food processor with metal blade or beat 20-30 
seconds with electric mixer until cranberry mixture turns from raspberry color 
to hot pink and is still mushy. (Do not process or beat to the point of liquefy- 
Ing mixture.) Pour into a 1-quart bowl. Process remaining cranberry mixture, 
one-fourth batch at a time, in this manner and add to rest of mixture in bowl. 
Cover with foil. Freeze until solid, 8 hours or overnight. To serve, place scoops 
of cranberry ice in compote dishes or tall-stemmed wine glasses. Serve im- 
mediately. Makes | quart. (I found it difficult forcing the puree through a 
strainer so I left it in, which made more volume. Add more Sugar accordingly. 
Delicious!) —Ruth Taylor 

Waushara County 


DOOR COUNTY HOMEMAKER PUNCH 


Wa cranberry juice cocktail 1 qt. grapefruit juice 
I qt. pineapple juice 


ete ee together the above ingredients. Just before serving add 1 quart 
ginger ale. —Karyl Stockinger 
Door County 


CRANBERRY PUNCH 


2 c. water 

I c. sugar 

4 cinnamon sticks 
10 whole cloves 
4c. cranberry juice 


2c. chilled pineapple juice 
2c. chilled orange juice 

1 c. chilled lemon juice 

1 qt. ginger ale 


Boil sugar and water, Add spi 

| pices and cranb 
refrigerate Overnight. Before serving, ee 
lemon Juice. Place in punch bowl a 
desired, add red food coloring.) 


juice; simmer 10 minutes. Cool; 
remove spices; add pineapple, Orange and 
nd stir in ginger ale. (If a deeper color is 

—Betty Thomas 
Columbia County 
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SPICED CIDER-CRANBERRY PUNCH 


3 handfuls brown sugar 


1 gal. apple cider 
1 stick cinnamon 


1 qt. cranberry juice 


Combine ingredients in large kettle. Insert small tea sieve with whole cloves or 


cheesecloth with 1 tablespoon whole cloves. Simmer 30 minutes. Cool. Reheat 
and serve hot. —Vera Peloquin 


HOT CRANBERRY PUNCH 


1 stick whole cinnamon 


1 qt. cranberry juice 
4-5 whole cloves 


1 pt. apple cider 
d 1 cup orange juice. 
—Katherine Searles 

Wood County 


Combine ingredients in saucepan and simmer 5 minutes. Ad 
Serve hot. 10-12 servings. 


HOT SPICED CRANBERRY PUNCH 


1 lb. can jellied cranberry sauce 4 whole cloves (or % tsp. ground 

2 c. water cloves) 

2c. apple juice or cider Juice of 2 oranges (1 cup), strained 

1 stick cinnamon (or 4 tsp. ground 1 orange or lime to garnish 
cinnamon) 


Crush cranberry sauce in the can with fork, then put in a saucepan. Gradually 
beat in water with egg beater. Add apple juice, cinnamon and cloves. Simmer 
5 minutes. Add orange juice. Serve hot. Garnish with orange or lime slices stud- 
ded with cloves. Makes 1% quarts. (I’ve used cranapple juice and added a little 


extra cranberry juice.) —Mary Jane Bennett 
Wood County 


SPICY PERC-A-PUNCH 


2 qts. cranberry juice cocktail 1 tbsp. whole cloves 

2 qts. unsweetened pineapple juice 1 tbsp. whole allspice 

1 qt. water 4 2-inch sticks cinnamon 

*; c. brown sugar, firmly packed 2 lemons, sliced and quartered 


Combine fruit juices and water in bottom of 30-cup percolator. Place remain- 
ing ingredients in basket. Percolate about 30 minutes. Serve hot from percolator. 


Yield: 5 quarts or about 28 servings. —Helen Gottschalk 
Wood County 


CRANBERRY PUNCH 


1 3-oz. pkg. red jello 3 c. cold water 
1c. boiling water 1 qt. cranberry juice 
1 small can frozen lemonade 1 32-oz. bottle ginger ale 


Dissolve jello in boiling water. Add cold water and lemonade; mix well. Add 
ginger ale before serving. Flavored ice cubes are a tasty treat in the punch. 
Serves 20. —Henrietta Sannes 

Portage County 


FESTIVAL PUNCH 


1 c. orange juice 
Yc. grapefruit juice 


3 c. cranberry juice 
2 1-liter bottles ginger ale 


Combine all ingredients except ginger ale; mix well. Freeze in ice cube tray. 
Place frozen cubes in punch bowl to melt partially. Add ginger ale and serve. 
Makes 30 cups. Garnish with orange slices. —Mary Brukarat 

Winnebago County 


CRANBERRY TEA 


1 qt. cranberry juice 6 c. water 


¥% c. sugar ee 1 stick cinnamon 
Y% c. lemon juice 8-10 whole cloves 
2 tea bags 


Cook cranberry juice, sugar and spices to i i 
IT : gether for 5 minutes. Remove spices. 
Add lemon juice. (Can be refrigerated and stored a few days.) Pour boiling 
water over tea bags; steep 5 minutes. Combine with cranberry mixture. Serve hot 
Makes 2% quarts. —Helen Jasperson 
Wood County 


MILK PUNCH 


1 qt. cold milk 
1 6-0z. can frozen lemonade 
concentrate, softened 


1 qt. chilled ginger ale 
1 pt. strawberry ice cream 


Pour milk into punch bowl Gradually sti j 
) ; y stir lemonade into mi i 
and softened ice cream; stir until mixed. Makes 25 ae aes egeenale 


—WEXHC Conference Hospitality Room 


MILK PUNCH 
v4) gal. vanilla ice cream, softened 
3 c. pineapple juice, chilled 
“% C. orange juice, chilled 


3 tbsp. lemon juice 
4c. cold milk 
1 32-0z. bottle 7-Up 


Combine ingredients, Ad 


punch. d7-Up just before serving. This is a tasty, nourishing 


—FHenrietta Sannes 
Portage County 


MILK PUNCH 
I 32-0z. bottle 7-Up 
1 32-02. bottle 50-50 
Y%2 gal. milk 


2 12-0z. cans limeade 
1 qt. lime sherbert 


Combine ingredie i 
nts. O i 
the lime. Tange juice and Orange sherbert can be used instead of 


—Marcia Bliefnick 
Columbia County 
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DAIRY PUNCH (For a Group) 


Y, gal. milk 

2 qts. 7-Up or ginger ale 
1 sliced lemon 

1 sliced orange 

1 qt. strawberries 


1 12-0z. can frozen lemonade 
1 6-oz. can frozen limeade 

1 qt. water ; 

Y, gal. vanilla ice cream 

Y, gal. lime sherbert 


Mix frozen juices in water. Place ice cream and sherbert in punch bowl; break 
into chunks. Stir in milk. Add juices and ginger ale. Stir until sherbert and ice 
cream are partially thawed. Float remaining fruit on top. Serve immediately. 


(Note: Frozen strawberries may be used.) —Edith Johnson 
Waupaca County 


PARTY PUNCH 


1 qt. ginger ale 

2 c. sugar 

4 qts. water, or use some water 
and ice cubes 


1 pkg. strawberry Kool-Aid 

1 pkg. cherry Kool-Aid 

1 large can frozen orange juice 
1 large can frozen lemonade 
Combine ingredients. Makes about 8 quarts. —Norma Gillitzer 
Crawford County 


EASY PARTY PUNCH 


1 3-oz. pkg. raspberry gelatin 2 12-0oz. cans unsweetened pineapple 


] 3-0z. pkg. cherry gelatin juice 
3 c. boiling water 1 12-0z. can frozen orange juice 


5 c. cold water concentrate 


Dissolve gelatins in boiling water. Add cold water, pineapple juice and orange 
juice. Add some ice cubes and stir, just until melted. Spoon in 2 pints pineap- 
ple or lemon sherbert. Serve immediately. If desired, prepare this mixture several 
hours ahead and let stand at room temperature. Just before serving add ice cubes 


and sherbert. Yield: 32% cups. Carna Zimmermad 
Shawano County 


ICE SLUSH PUNCH 


7 c. water 1 12-0z. can frozen lemonade 
2 c. sugar 1 12-0z. can frozen orange juice 
2 c. water 2 c. brandy, gin, vodka, or other 


4 green tea bags liquor (optional) 


Boil 2 cups water and add tea bags. Leave bags in water until cool. Mix with 
sugar and 7 cups water. Add lemonade, orange juice and optional liquor. Put 
mixture in plastic container (5-quart ice cream pail works well) and freeze. Makes 
1 gallon. Allow to freeze for at least 24 hours. Serve 2 scoops in an old-fashioned 
glass and fill with 7-Up, sour, club soda or ginger ale. Decorate with slice of 
orange and cherry. Add stirring-straw if available. —Linda Akin 

Waushara County 
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DANDELION WINE 


1 gal. dandelion blossoms 1 gal. water 
3 Ibs. sugar 2 lemons, sliced very thin 
1 oz. yeast 1 c. raisins 


Prepare a container for fermentation, one you can cover securely to keep out 
the tiny fruit flies. One fly can ruin your brew. Pluck the yellow petals off (1 
gallon). Don’t include any stems or green petals. Place in vessel, cover with 
3 quarts of boiling water. Cover well and let stand for one week. Stir daily and 
recover. At the end of the week, strain, squeezing out all of the liquid. Boil 
1% pounds sugar in | pint of water. Cool and add to juice in fermenting vessel. 
Add the lemon slices, plus the yeast and the raisins. Cover and ferment one 
week. Pour carefully in a gallon jar, leaving sediment in first container, 
preferably using a strainer. Boil remaining 14 pounds sugar in | pint of water. 
Cool and add to liquid in jar. Cover airtight for duration of fermentation. Let 
stand about 3-4 weeks, then bottle and cap. —Clara Hanson 


La Crosse County 
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APPLE FUDGE SQUARES 


Melt in medium saucepan: 


2 sq. unsweetened chocolate Y% c. shortening 
Blend in: 

I c. sugar *%; c. applesauce 

2 eggs, beaten 1 tsp. vanilla 
Stir in: 

Ic. flour Y tsp. salt 

Y tsp. baking powder Y% c. chopped nuts 

Ys tsp. soda 


Spread in greased, floured 8- or 9-inch pan. Bake at 350° about 35 minutes. 
Note: May sprinkle 4 cup chocolate chips over top before baking. Needs no 
icing. (Good with just powdered sugar sprinkled over.) —Fran Smiley 

Chippewa County 


RHUBARB OR APPLE BARS 


1% c. sugar Ya tsp. salt 

¥%, c. melted shortening 2 c. flour 

2 slightly beaten eggs Y tsp. cloves 
1c. sour milk 1 tsp. cinnamon 
1 c. chopped rhubarb or apples Y, tsp. allspice 
1 tsp. soda 


Mix all ingredients together and pour into large cookie sheet. Bake at 350° for 
20-25 minutes, until done. Cool and frost with a powdered sugar frosting. 
Sprinkle a few nuts on top. —Judy Everson 

Crawford County 


APPLESAUCE CAKE BARS 


2% c. flour 1% c. applesauce 

134 c. white sugar Y% c. shortening 

2 tsp. cinnamon 2 eggs 

1% tsp. baking soda ¥s c. raisins 

‘A tsp. salt 3 c. powdered sugar 
Yr tsp. nutmeg Y c. butter, softened 
Ys tsp. cloves 3 tbsp. milk 

2 tsp. allspice Y tsp. vanilla 


Into large bowl, sift together first eight ingredients. Add applesau 
ing and eggs. Using mixer at low speed, beat just until moistened. Increauy 
to medium and beat 3 minutes. Stir in raisins. Spres” este 
15%2x10'’2x1-inch jelly roll pan. Bake at 350° for 30 min ; 
inserted in center comes out clean. Cool in pan or rac 
mixer at low speed, beat powdered sugar, butter, milk a 
and creamy; spread on top of bars. Cut into triangles. 
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FRESH APPLE BARS 


3% c. apples, peeled and coarsely 1% tsp. cinnamon 
chopped 1 c. butter, melted 
2 c. sugar 2 eggs, beaten 


lc. raisins (may be omitted) 
1 c. chopped walnuts 


3 c. sifted regular flour 
2 tsp. baking powder 
Y tsp. salt 


Measure apples into a large bowl. Add the sugar and let stand 10 minutes to 
dissolve. Sift flour, add soda, salt and spices. Set aside. Blend the butter and 
beaten eggs into the apple mixture, then add the flour mixture, stirring until 


just blended. Fold in raisins and nuts. Bake in 9x13-inch pan at 350° for 40: 


minutes or until done. Can be frosted with a caramel or powdered sugar frosting, 
but delicious without any frosting. —Adeline Miller 


Clark County 


APPLE BARS 
Crust: 
2% c. flour lc. lard (or % lard & % butter) 
I tbsp. sugar Y tsp. salt 
*% c. milk 1 egg, separated 
Filling: 
1% qt. sliced apples I tsp. cinnamon 
Ic. sugar 2 tbsp. butter (scant) 


Cut flour, sugar, salt and lard together as for pie crust. Beat milk and egg yolk 
together well; add to crumbs. Roll out half of dough to fit greased 10x15-inch 
jelly roll pan with turned up edges; place into pan. Prepare filling by blending 
together apples, sugar and cinnamon; spread on crust and dot with butter. Roll 
Out top crust and prick with fork; place over filling and brush top with slightly 
beaten egg white. Sprinkle with sugar. Bake at 400° for 30 minutes or until 
light brown. —Elaine Dunse 

Sauk County 


APPLE BARS SUPREME 
(So good, you can’t eat just one.) 


Beat with mixer until light and fluffy: 
14 c. white sugar 


2 eggs 
% c. salad oil 


I tsp. vanilla 
Fold in, and mix until blended: 


4 
2c. flour ¥2 to 1 ¢. chopped nuts 

I tsp. soda ] } 

HER to 1% c. chopped apples 
Bilal mon (about 2 medium) 

“2 Usp. salt 


Bake in greased, floured 9x13-inch pan at 350° for 30-35 minutes 
Cream Cheese Icing: 
3 oz. cream cheese 
WA @, 
2 tbsp. butter ¢. powdered sugar 


Combine and beat until smooth. Spread on cooled bars. —Fran Siniley 


Chippewa Count y 


BABY RUTH BARS 


% c. butter 1 6-0z. pkg. chocolate chips 
Y% c. light syrup 1 6-0z. pkg. butterscotch chips 
1 c. brown sugar 1 c. Spanish peanuts 

4 c. oatmeal ¥; c. peanut butter 


Melt butter, brown sugar and syrup over low heat; pour mixture over oatmeal. 
Press into 9x13-inch pan. Bake at 350° for 12 minutes. Cool. Melt chocolate 
and butterscotch chips; add peanut butter and peanuts. Spread over baked mix- 


2 | and cut into squares. —Karla Salmon 
species eg é Crawford County 


BUTTERMILK BROWNIES 


1 stick margarine I & sugar 

Yc. cocoa 1 tsp. baking soda 
1 c. hot water 2 tsp. vanilla 
Yc. oil Y c. buttermilk 
1c. flour 2 eggs, beaten 

Y tsp. salt 


Boil first four ingredients. Pour over next four ingredients; mix. Add remain- 
ing ingredients and mix. Spread in 11x17-inch greased and floured pan. Bake 
15-20 minutes at 375°. 


Frosting: 
1 stick margarine 3 c. powdered sugar 
Yc. cocoa Y. ¢, chopped nuts 
Ys c. buttermilk 1 tsp. vanilla 


Boil first three ingredients. Add remaining ingredients and beat. 
—Carol Nelson 


Price County 


CARROT BROWNIES 


Y c. butter 2 tsp. baking powder 
1% c. light brown sugar Yy tsp. salt 
2 eggs 2 c. finely grated carrots 


2 c. sifted all-purpose flour Ye c. chopped walnuts 


Preheat oven to 350°. In a saucepan, melt butter. Add sugar and stir until well 
blended. Remove from heat and beat in eggs. Beat in all remaining ingredients, 
except nuts. Pour mixture into two 8x8x2-inch greased pans. Sprinkle chopped 
nuts over mixture in each pan. Bake for 30 minutes in a 350° oven. Cut into 
nine squares. —Iva M. Clauer 

Dodge County 
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HERSHEY BROWNIES 


CHOCOLATE MINT BROWNIES 
1 1-lb. can chocolate syrup 


Ist Layer: l c. sugar 2 
Ys ¢. oleo or butter I c. flour 
1c. sugar 16-oz. can chocolate syrup ; ee 
c, nutmeats (optional) 
Ys; c. melted butter 1c. flour 4 eggs ‘ 
4 eggs Y, tsp. baking powder Beene: 
1% c. sugar 4 tbsp. milk 
4 ce. chocolate chips 


Mix all ingredients above, pour into greased cookie sheet with sides. Bake at 


350° for 25 minutes. Coo! on rack for 20 minutes, then in refrigerator for 20 6 tbsp. Crisco or oleo 


redients. Spread on cookie sheet and bake at 350° for 
leo and milk to a rolling boil. Add chocolate chips 


Mix together first six ing 


minutes. 
2nd Layer: _ = 20-30 minutes. Bring sugar, 0 

% c. soft butter Y% tsp. peppermint extract an and frost brownies. aire ee 

2 ¢. powdered sugar 5 drops green food coloring = ss 

2 tbsp. milk — 
Mix all of the ab MIRACLE BROWNIES 

ix all of the above with mixer; spread over first layer. Refri — ft i 
minutes. ‘ ge ieee oe Vee ; 1% c. flour 1% c. shortening 
2 c. sugar 4 eggs 


2 tsp. vanilla 
2 tbsp. corn syrup 
1c. nuts 


14 tbsp. cocoa 
1% tsp. salt 
| tsp. baking powder 


Melt 2 cup butter, 2 cups chocolate chips and spread over top; let set. 
—Dorothy Werth 
Waupaca County 
Sift together first five ingredients. Beat shortening, eggs, vanilla and corn syrup 
well. Add nuts. Bake at 350° for 30-35 minutes 


TOASTED COCONUT BROWNIES 
d add to dry ingredients; beat 
vee one —Lucille Ambrostus 


“a c. shortening 3e 
ges ; -inc 

4 sq. (4 oz.) unsweetened chocolate i igaecentile in a greased and floured 9x13-inch pan. OutsenetCaun 
et a ¥ 1 3%2-0z. can flaked coconut, 

. baking powder ivi INT ES 
OR divided PEANUT BUTTER BROWNIES 
. qi eee pee brown sugar I tbsp. sugar Cream: 

. granulated sugar ] tbsp. melted butter 4 tbsp. butter 1c. peanut butter 
ene etening and eo together in large saucepan over medium heat Sure 
rom heat; cool slightly. Spoon flour into measurin 

chee : g cup and level off Add: 

(no sifting); pour onto waxed paper. Add baking powder and salt; stir to blend. 2 eggs peso 
| tsp. baking soda 


4 sq. unsweetened chocolate, 
melted 
1c. milk 


Mix thoroughly. Pour batter into a 9x13-inch pan and bake at 350° for 25-30 
—Jane Zinkle 


minutes. 
Crawford County 


BUTTERMILK BARS 


ce Cae ae to chocolate mixture; mix thoroughly. Stir in blend 

J lents and % cup coconut. Spread evenly i aan 

pan. Combine remaining % cu a eT an 
fia P coconut, | tablespoon sugar and 

ae Sprinkle evenly over batter, pat in lightly. Bake at 350° for es ae 

ool in pan. Cut into 2x]-inch bars. Ruth Hiivhrey 

— rey 


Waushara County 


2 tsp. salt 


FARMER'S BROWNIES 


“4 ¢. cocoa 
lc. hot w 2c. sugar ; 
; water 2 ee ligh ]¥ ¢, white sugar 1 egg, beaten 
¥% ¢. butter ges, slightly beaten : 
¥2 ¢. buttermi ; ‘4 ¢. brown sugar v4 tsp. salt 
eC et our 2 ©, ermilk or sour milk zie g 3 of 
“4 1p. sal 1 tsp. vanilla 2 ¢. sifted flour Ys tsp. cinnamon 
2 (Sp. salt oe 
1 c. chopped nuts Veer Noni rete 1c. buttermilk 
1 tsp. soda 


lc. walnuts 
Mix sugars and flour; cut in butter as for pie crust. Combine 2 cups of mixture 
with nuts and press into bottom of 9x13-inch pan. Beat together remaining in- 
eredients until smooth. Stir in remaining crumb mixture and spread over first 


layer. Bake at 350° for 45 minutes. Cool and cut into bars. Can sprinkle 
—Pat Sorenson 


powdered sugar on top. 
37 Waushara County 


1 tsp. baking soda 


—Pat Novinski 
26 Lafayette County 


ee 


TEXAS BAR 
2 sticks (1 cup) butter 4 tsp. salt 
1 c. water 1 tsp. soda 
4 tbsp. cocoa Y% ¢. sour cream 
2 c. sugar 2 eggs 
2c. flour I tsp. vanilla 


Melt together butter and water. Add 4 tablespoons cocoa and bring to a boil. 
Remove from stove, add the rest of the ingredients and mix. Bake in a 10x15-inch 
jelly roll pan at 350° for 20-25 minutes. 


Frosting: 
1 stick (% cup) butter 4 tbsp. cocoa 
6 tbsp. milk 1 1-lb. box powdered sugar 


—Fran Kelly 
Sauk County 


Combine ingredients and frost bar. 


BUTTERSCOTCH NO-BAKE BARS 


2% c. crushed graham crackers 
Ys ¢. cut-up walnuts 

%2 ¢. flaked coconut 

2 ¢c. miniature marshmallows 

2 eggs, slightly beaten 


I c. sugar 

Ye c. butter 

1 6-0z. pkg. butterscotch morsels 
3 tbsp. peanut butter 


Topping: 


In a saucepan, m 
, melt together buttersc 
otch morsel 
Over top of bar. Cut in desired bar size. ae Be ees isa 
—Louine Ewald 


Waupaca County 


CARAMEL BAR 


1 bag caramels 
1 box German chocolate cake mix 
% c. melted butter 


1 c. evaporated milk 
1 c. chopped nuts 
I c. chocolate chips 


In a heav : 
Stirring con eH eA SE and % cup milk. Cook over low heat 
a 9x13-inch pan. ¢ melted. (I used microwave.) Set aside : 
pan. Combine cake mix with % cup evaporated ae ats ey 

’ er an 


— Marie Clemens 
Columbia County 


CASHEW NUT BARS 
¥, tsp. baking powder 


Y% c. butter 
1 c. brown sugar Ys tsp. salt 
1 egg 4 c. sour cream 
1 c. salted cashew nuts 


Y tsp. vanilla 

1% c. sifted flour 

egg and beat well. Add vanilla. Sift 
It. Add alternately with the sour cream. 
for 20 minutes. 


Cream butter and sugar together. Add 
together the flour, baking powder and sa 
Stir in the nuts. Bake in 9x13-inch pan at 375° 


Frosting: 
Y c. butter 
3 tbsp. cream 


4 tsp. vanilla 
2 c. sifted powdered sugar 


r. Stir in cream, vanilla and sugar. Frost the bars when 


Lightly brown butte 
—Betty Nortman 


cooled. Cut. 
Jackson County 
CREAM CHEESE BARS 
I c. flour ¥, c. chopped nuts 
Yc. butter WY c. brown sugar 


Blend above ingredients together with mixer. Reserve half of mixture for top. 
Press remainder of mixture into 7x9-inch pan (ungreased). Bake at 325° for 
8-10 minutes. While this is baking, beat until smooth, 1 8-oz. package softened 
cream cheese, 2 tablespoons lemon juice, | egg, ‘4 cup sugar, 1 teaspoon vanilla 
and 2 tablespoons milk. Pour into baked crust. Sprinkle with reserved crumb 
mixture. Bake at 325° for 17-23 minutes, until set. (Double the recipe for 

—Elaine Krueger 


9x13-inch pan. 
Manitowoc Counly 


TAKE-ALONG CHEESECAKE SQUARES 


4 c. butter or margarine, melted 1 14-0z. can sweetened condensed 


1% c. graham cracker crumbs milk 
“a c. unsifted flour 1c. (8 oz.) sour cream 
2 eggs 


2 tbsp. sugar 

1 8-oz. pkg. cream cheese, softened 
_ Combine butter, graham cracker crumbs, flour and sugar. 

remainder in 11x7-inch pan. Bake for 7 minutes. 

| light and fluffy. Add sweetened condensed 
beat until smooth; pour over cooled crumb 
Bake 30 minutes. Chill and cut 


1 tsp. vanilla extract 


Preheat oven to 350° 
Reserve half cup mixture, press 
Cool. In large bowl, beat cheese unti 
milk, sour cream, eggs and vanilla; 
crust. Sprinkle with reserved crumb mixture. 
into squares. Refrigerate leftovers. 


29 


—Audrey Grant 
Manitowoc County 


CHERRY DREAM BARS OR SQUARES 


] 21-oz. can cherry pie filling 
Y ¢c. chopped nuts 
Y% c. firmly packed brown sugar 


| pkg. white cake mix with pudding 
1'4 ¢. rolled oats 

vs ¢. butter, softened 

1 egg 


Heat oven to 350°. Grease 9x13-inch pan. In large bowl, combine cake mix, 
6 tablespoons butter and | cup of the rolled oats. Mix until crumbly. Reserve 
1 cup crumbs for topping. To the remaining crumbs, add | egg; mix until blend- 
ed. Press into pan. Pour cherry pie filling over crust, spread to cover, To reserved 
crumbs, add remaining 4 cup rolled oats, 2 tablespoons butter, nuts and brown 
sugar; mix until thoroughly blended. Sprinkle over cherry mixture. Bake for 
30 to 40 minutes. Cool and serve with dollop of whipped topping or cream, 
if desired. If used as bars, cut into 32 pieces. If used as dessert, cut into 15 
pieces. —Mrs. Charles Sebesta 

Chippewa County 


CHERRY TRIANGLES 


ty 


‘ac, sugar lc. cherry juice 
5 tbsp. cornstarch 1 tbsp. butter 

i 

/4 tsp. salt 2 tsp. lemon juice 


2 No. 303 cans water-pack tart red 
cherries, drained 


Red tood coloring 


+3 ¢. milk, scalded 
1 pkg. dry veast 
4 egg yolks, slightly beaten 


I c. butter 
2" ¢. sifted flour 


‘a ce. butter 
Vs tsp. vanilla 
“a ¢. chopped nuts 


2 tbsp. cream 
I> ¢. powdered sugar 


Mix sugar, ¢ g 
sugar, cornstarch and salt in a saucepan. Add cherry Juice and cook, stir- 


ring constantly, until thicken iri c 
aes ’ ed. Stir in but ice. c : 
food coloring. Cool. ter, lemon juice, cherries and red 


Cool milk se 
nae sas a eae and add yeast. Cut butter into flour, Add liquid ingre- 
ee See : to dry ingredients. Mix thoroughly. Turn out onto floured 
Bac vane 10 umes. Divide dough in half. Roll out first half large enough 
ree ae eo as 11'2x17%-inch jelly roll pan Spread cooled 
\ er dough. Top with second porti td i 
edges of two layers of d i portion of dough rolled to fit. Pinch 
ig \ ough together. Allow d ise I 
: OF dough tog : Ough to rise in we ge 15) 
minutes. Bake at 350° for 45 to 55 minutes. Cool. Se a 


Cream loget I : 1 = 
care p : Ove pa la ly- : | p i i 


Sauk County 


«=e 


1 pkg. chocolate cake mix 
1 tsp. almond extract 


In a large bowl, combine ingredients and stir by h 
into 10x15-inch jelly roll pan that has been greased Ww 


floured. Bake at 350°F. for 25 minutes. 


and add chocolate pieces; stir until melted. Pour 


CHOCOLATE CHERRY BARS 


1 can cherry pie filling 
2 eggs, beaten 


and until well mixed. Pour 
ith solid shortening and 


Frosting: 
1 c. sugar 5 tbsp. butter 
vy c. milk 1 c. chocolate chips 


nd butter for 1 minute, stirring constantly. Remove from heat 
over bars. (Variations: Spice 
d, or spice cake mix and 2 cups thick 

—Edna Paulson 


Boil sugar, milk a 


cake mix and raisin pie filling may be use 


ear Trempealeau County 
DREAMY CHEWS BARS 
Blend: 
Y c, butter ’ ¢. brown sugar 
1c. flour ' tsp. salt 


Pat into 9x13-inch pan. Bake for 12 minutes. 


Mix: 
1 8-oz. cream cheese 
¥3 ¢. sugar 
1 tsp. vanilla 


'_ tsp. salt 
1 egg 


Put over first layer. 
1 c. coconut 


ce 
c. brown sugar 1 tsp. vanilla 
t 


bsp. flour 

Beat together well, the eggs and brown sugar. Add flour, coconut and vanilla; 
> 4 ; 

mix and put over second layer. Sprinkle over all, 24 cup chopped nuts and 


ounces cherries, chopped and drained well. Bake at 350° fORoau minutes. 
—Ruth Pronschinske 


Buffalo County 


1 
9) 


FROSTED CHOCOLATE CHIP BARS 


1 tsp. soda 

1 tsp. vanilla 

2 eggs, separated 
24 ¢. flour 


's ¢. vegetable shortening or Crisco 
VY ¢. white sugar 

14 ¢. brown sugar 

'4 ¢. water 

1 ¢. chocolate chips 


Cream shortening and sugars. Mix soda with water and add, mixing well. Add 
vanilla and beaten egg yolks. Add flour and mix. Spread batter in a 10x15-inch 
greased and floured pan. Sprinkle chips on batter. Beat egg whites well. Add 
cup brown sugar and beat well. Spread on top of batter and chocolate chips. 
Bake in a 350° oven for 15 minutes, or until toothpick inserted tests done. Cool 


and cut into squares. Serve 24. —Ruby Jantzen 
Lafayette County 


at 


CHOCOLATE SOUR CREAM BARS 


1 c. water 1 tsp. soda 

1 c. butter Y% tsp. salt 

3 tbsp. cocoa 1 c. sour cream 
2c. flour 2 eggs 

2 ¢. sugar 


Bring to a boil, the water, butter and cocoa, and set aside. Sift together the 
flour, sugar, soda and salt. Beat the sour cream and eggs together and mix with 
the flour mixture. Add the hot cocoa mixtue and mix thoroughly. Pour into 
a large, buttered cookie sheet and bake at 350° for 20-25 minutes. 


Frosting: 
I stick soft butter 4 c. powdered sugar 
6 tbsp. milk 1 c. chopped nuts 


3 tbsp. cocoa 


Beat all ingredients together until smooth and s d 
about 48 2-inch bars. ae ere. 
Richland County 


DAIRY LAYER BARS 


Y c. butter 
1 6-0z. pkg. butterscotch chi 
: ¢. graham crackers, crushed 1 c. chopped nuts ak 
c. flaked coconut 1 15-0z. can sweetened condensed 


1 6-0z. pkg. chocolate chips milk 


eee a 9x13-inch pan. Add each remaining ingredient in layers. Bake 
nt pace ss or until lightly browned. Cool | hour and cut into equaies 
n. 

—Cora Bergstrom 

Barron County 


DATE DELIGHTS 


Ya c. soft butter Y2 tsp. soda 
: ¢. brown sugar, packed Y2 tsp. salt 
eggs : 
I 3-oz. 
1 tsp. vanilla VY, era gs 
Y% c. dai 
5 alry sour cream I c. cut-up dates or raisi 
Act aisins 


“2 ¢. chopped nuts 


1 


Powdered sugar and te ' 

ip <2 u aspoon vanilla. B j 

with additional milk. Cut into ac ae eat until smooth. If necessary, thin 
; —Laura Bartz 


Oconto County 


; £0 
—~apenesnseeeeeeeeee — 


Melt in double boiler: 


FUDGE BARS 


1 6-0z. pkg. chocolate chips 4 c. sweetened condensed milk 


I tbsp. butter 4 tsp. salt 
Set aside to cool. 
Sift: 
1% c. flour Y% tsp. salt 
1 tsp. soda 
Cream: 
Yc. butter 1 c. brown sugar, packed 
1 egg I tsp. vanilla 


Stir in dry ingredients alternately with 112 c. quick cooking oatmeal. Press 
two-thirds of this in greased 9x9-inch pan. Spread chocolate over top. Roll rest 


of dough thin and place over top of chocolate. Bake at 350° for 25-30 minutes. 
—Melva Buss 


Lafayette County 


GREAT FUDGY BARS 
I tsp. soda 


1 c. butter 

2 c. brown sugar 1 12-0z. pkg. chocolate chips 
2ueeeS 1 can sweetened condensed milk — 
2% c. flour 2 tbsp. butter 


3 c. quick cooking oatmeal 2 tsp. vanilla 


Cream butter, brown sugar and eggs together. Add flour, oatmeal and soda. 
Spread % of mixture into a 9x13-inch greased pan. Put chips, condensed milk, 
butter and vanilla in a saucepan over boiling water (double boiler) to melt; stir 
until smooth and spread over oatmeal mixture. Dot the remaining oatmeal mix- 


ture over top. Bake at 350° for 2-25- minutes. Cut into squares. 
— Darlene Creuzer 


Polk County 


MONTREAL CHEESE SQUARES 


*4 Cc. sugar 
1 tsp. lemon juice 
1 tsp. vanilla 


2 pkg. crescent rolls 

2 8-oz. pkg. cream cheese 
1 egg yolk 

Place 1 package of rolls on a greased 9x13-inch pan. Cream together cheese, 
egg yolk, sugar, lemon juice and vanilla; spread over rolls. Top with second 
package of rolls and pinch together. Beat egg white and brush over top of cake. 
Add chopped nuts. Bake at 350° for 25-30 minutes. When cool, cover with 


powdered sugar. —Rita Sirota 
Sawyer County 
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ROCKY ROAD FUDGE BARS 


Ys ¢. butter Y% c. nuts 

I sq. unsweetened chocolate 1 tsp. baking powder 
I c. sugar I tsp. vanilla 

Ic. flour i 2 eggs 


Ina saucepan, melt butter and chocolate. Add remaining ingredients and mix 
Well. Spread in a 9x13-inch pan. 


Filling: 
1 6-oz. pkg. cream cheese ¥2 ¢. Sugar 
“% ¢. nuts 2 tbsp. flour 
“3 ¢. soft butter 1 egg 
VA : 1 
V2 tsp. vanilla 1 6-0z. pkg. chocolate chips 


Serer smooth and fluffy. Stir in chips. Spread over chocolate mixture 
prinkle with chocolate chips. Bake at 350° for 25-30 minutes. Sprinkle 2 cu s 
miniature marshmallows over bar and bake 3 minutes longer pa 


Frosting: 


a together ' cup butter, | square unsweetened chocolate. | 
; ’ 

Pkg. cream cheese and | teaspoon vanilla. Stir in | pound of 
Pour over marshmallows and swirl together 


4 cup milk, 3-oz, 
powdered sugar. 
—Marilyn Klosterman 

Shawano County 


LEMON CHEESE SQUARES 


I pkg. lemon cake mix 


1 16- : "10-5 
a Gutter 02. Can ready-to-spread lemon 


frosting 
1 8-0z. pkg. softened cream cheese 


Blend cake mix 
aaa emcee butter a 1 egg. Press into bottom of 9x13-inch cake 
an. Mis 2 cream cheese. Reserve "4 for froct; ii 
ies ce | ; 3 Tor frosting, mix remair 
ei oe on ee ee for 30-40 minutes until Starts ieee 
: IXture. Cut int 
ae 0 small bars as they ith 
r freeze until needed. Makes 5-6 dozen bars ae oy 
S. —Ruth Sewara 


Waupaca County 


LEMON BARS 
Combine: 
2c. flour ; 
lc. butter ‘+ ¢ powdered sugar 


Press into L1y[5 in 
>-Inch pan. Bake at 350° for 15 m™; 

Be innen ake 20° for 15 minutes, Beat 5 eggs 

ae eer aes of Salt; beat until thickened. Add ! sotaiRe ik on 
Ries en Fae and | rounded teaspoon bakin at ic MER 
‘ § m1 - Our on baked crust. B 0° mucus sre 
with powdered sugar, (Note: Fo i re oe ae +. a 
X13-Inch pan.) 


—Grace Hansen 
Manitowoc County 
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PECAN PIE BARS 


Base: 
7%; c. granulated sugar Rese 
4 ¢, butter, softened 1'4 c. all-purpose flour 
I tsp. vanilla 
Heat oven to 350°. Mix sugar, butter, vanilla and egg in large bowl. Stir in 
flour. Press dough in bottom and 2 inch up sides of ungreased 9x13-inch pan. 
Bake until edges are light brown, 10 to 15 minutes. 
Filling: 
“A c. brown sugar, packed 3 eggs 
Yc. light or dark corn syrup 1 c. broken pecans 
1 tsp. vanilla 
Beat brown sugar, corn syrup, vanilla and eggs with spoon. Stir in pecans, and 
pour over crust. Bake until set, 25 to 30 minutes. Loosen edges from sides of 
pan while warm; cool completely, then cut into 36 bars. Refrigerate any re- 
maining bars. —Bettyv Docken 
Treimpealeau County 
COCONUT PECAN BARS 


2 ¢. sifted all-purpose flour lc. flaked coconut 
Ic. butter 1 tsp. salt 

2 tsp. vanilla 2 eggs 

] tsp. baking powder 1 c. chopped pecans 
2c. firmly packed brown sugar 


Sift together flour, baking powder and salt. Cream butter well, add brown sugar, 
eggs and vanilla; beat until smooth and creamy. Add the sifted dry ingredients; 
mix well. Stir in coconut and pecans. Spread in buttered 10x15x1-inch jelly roll 
pan. Bake in moderate oven, 350°, about 25 minutes or until done. Cool. 
Sprinkle with confectioners’ sugar and cut into bars. Makes about 3’ dozen 
2¥:x1'2-inch bars. —Laura Wahl 

Marathon County 


PINEAPPLE SQUARES 


Filling: 
3 tbsp. cornstarch ] egg volk, beaten 
Vs ce. Sugar 1 can (1 Ib. 14 0z.) pineapple 
‘a tsp. salt chunks 


Combine cornstarch, sugar and salt. Stir in egg yo!k and pineapple cnunks ana 
cook until thick. Cool. 
Crust: 

* ¢. milk 

] isp. sugar 

1 phe. yeast 

hac. Warm water 
Seald milk; add sugar and cool to lukewarm. Dissolve veast in warm water; 
add the milk, then beat in egg volks. Cut butter into flour with pastry blender, 
then beat in yeast mixture. Divide dough in nalf and roll out on floured board, 
to ft and overlap edges of a 16\10-inch jelly roll pan. Place dough into pan 
and spread with cooled filling. Roll out remaining dough and place over top 
of filling, sealing edges. Slit dough surface to let steam escape. Cover and let 
rise in warm place unul doubled, about | hour. Bake at 350° for 35 minutes. 
Frost with a thin powdered sugar icing. Crathia Gilbertson 

35 Jackson County 


eae yolks 


te 
} c. butter 
4c. sifted flour 


SS 


PUMPKIN BARS 
15-oz. can pumpkin 


Yc. Sugar 
% c. oil 1 pkg. yellow cake mix 
3 eggs 3 tsp. pumpkin pie spice 


In large bowl, combine sugar, oil, eggs and pumpkin at high speed on mixer 
for | minute. Add cake mix and spice; blend until moistened. Beat 2 minutes 
at high speed. Pour into prepared 15'’2x10'4-inch cookie sheet. Bake at 350° 
for 25-35 minutes or until toothpick inserted comes out clean. Cool complete- 
ly, and frost. (Bar is good with cream cheese frosting.) —Beverly Fischer 

: Waupaca County 


PUMPKIN BARS 


4 eggs 2c. flour 
2 c. white sugar 2 tsp. baking powder 
2 c. pumpkin I tsp. soda 


; : 
% c. butter Y2 tsp. cinnamon 


Mix eggs, sugar, pumpkin and butter together. Sift togeth i 
powder, soda and cinnamon; add to batter. Stir in | ats Fete 
tional). Pour batter into 10x15-inch greased and floured pan and bake at 35° 
for 25 minutes. When cool frost with frosting made of | 3-0z. package cream 
cheese, 6 teaspoons butter, | teaspoon vanilla, 1 teaspoon light cream, and 
enough powdered sugar for desired consistency. —Lynettte Des ena 
Oconto County 


SOMETHING SPECIAL PUMPKIN BARS 


2 tbsp. butter 2 tbsp. milk 
8-0z. pkg. cream cheese, softened | egg 

“4c. sugar Y2 tsp. vanilla 
1 tbsp. cornstarch 


Cream butter with cr 
eam cheese, sugar and cor i 
vanilla. Beat until smooth and set aside. meee oecree mmiicend 


2 eggs 
é Bei 1 tsp. baking powder 
| ca ae Ya tsp. soda 

: pkin “% tsp. cinnamon 


“2 Cc. butter, melted 


Ic. all-purpose flour c. chopped nuts 


Mix e ; 
Add a Tee Hee and butter. Add remaining ingredients and mix well 
cheese mixture. C engu atten into a 9x13-inch pan. Over this, spread cream 
25-30 minutes or Tid ea Ee bpiemepe en Bake in, 3507 oven fo 
othpick inserted comes out clean C 
Potiny: - Cool and then frost. 
1 3-02. pkg. cream cheese, 
softened 
4 tbsp. butter 


] tsp. vanilla 
2 c. powdered sugar 


Beat ingredi 
gredients together. Add some cream if frosting gets too stiff 


—lrene Guenther 
Buffalo County 


RAISIN BARS 


Y tsp. nutmeg 


Y c. raisins 
1 tsp. cinnamon 


] c. water 


’ c, salad oil or shortening 1 tsp. soda 
lc. sugar y, tsp. salt 
1 egg 


1% c. flour 
Ya tsp. ginger 
Bring raisins and water to a boil. Remove from heat; stir in salad oil or shorten- 
ing. Cool. Sift together sugar, flour, spices, soda and salt. Beat the egg and 
raisin mixture into dry ingredients. Pour into greased 15'4x10%-inch cookie 
sheet and bake at 350° for 20 minutes. Frost with powdered eae ee 
imately 3 dozen bars. —Mary Luepke 
oe d Shawano County 


RHUBARB DREAM BARS 


2c. flour 2 c. sugar 

¥, c. powdered sugar Ya tsp. salt 

1 c. butter 4c, diced rhubarb 
4 eggs Yc. flour 


Combine 2 cups flour and powdered sugar; cut in butter until crumbs form. 
Press onto bottom of large jelly roll pan. Bake at 350° for 15 minutes. While 
crust is baking prepare filling. Blend eggs, sugar, 2 cup flour and salt until 
smooth. Fold in rhubarb. Spread over hot crust and bake 40-45 minutes at 350°, 
until lightly browned. Cool and cut in squares. —Eileen Hanson 

La Crosse County 


SALTED PEANUT CHEWS 


Crust: 

1% c. flour 

*4 c. brown sugar 

Ys tsp. baking powder 
4 tsp. salt 


Ys tsp. baking soda 
Yr c. soft butter 

1 tsp. vanilla 

2 egg yolks 


x 


3c. miniature marshmallows 


Heat oven to 350°. In large bowl, combine all crust ingredients, except marsh- 
mallows, until crumbs form. Press into ungreased 9x13-inch pan and bake for 
12-15 minutes. Immediately sprinkle with marshmallows. Return to oven for 
1-2 minutes or until marshmallows begin to puff. Cool while preparing topping. 


Topping: 
*% c. corn syrup 12-0z. pkg. peanut butter chips 
Vay Ce oybhaiee 2°e. crisp rice cereal 


2 tsp. vanilla 2 c. Spanish peanuts 


In large saucepan, heat syrup, butter, vanilla and chips until chips are melted 
and mixture is smooth, stirring constantly. Remove from heat; stir in cereal 
and nuts and immediately spoon over marshmallows. Spread to cover. Chill 


and cut. Makes 36 bars. —Audrie Wegner 
Manitowoc County 
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SODA CRACKER BARS 


Soda crackers 

1 stick butter 

1c. brown sugar 

“« ¢. crushed graham crackers 


4 ¢. white sugar 


’% c. milk 

2 tbsp. butter 

* c. chocolate chips 

“4 C. peanut butter chips 


Line a 9x13-inch pan with soda crackers. Combine | stick but 
graham crackers and milk and bojl until thick (7-10 minutes 
Pour over crackers, Add another layer of crackers. Melt 
spoons butter and the chips. Spread over top of bar. 


ter, the sugars, 
), stirring constantly. 
together the 2 table- 
—Marie Sullivan 
Columbia County 


TOFFEE NUT BARS 
Bottom Layer: 


Ic. soft butter 
5 lc. brown sug 

2c. flour ok 

Cream butter. Add brown sugar and flour; work into 


jelly roll pan and bake at 350° for 10 minutes. eo he Minch 


Top Layer: 
+ eggs 
2 2 tsp. bakin 
2 ¢. brown sugar ] tsp. salt sina 
! 2 tsp. vanilla 2a eoran 
+ tbsp. flour 2 2 ‘ieee 


Beat eggs; stir in sugar 
IntO Sugar mixture. Ble 
and bake at 350° for 25 


and vanilla. Sift flour, 


= ° a 1 a ¢ 


Spread over baked bottom layer 


nates minutes. Do not overbake. Cut into bars. Yield: 4 dozen 
—Arlene Anion 
Walworth C. ounty 
WALNUT BARS 
I egg yolk 
2c. butter ‘2 ¢. chopped coconut 
"sc. sifted flour Ise. brown Sugar 
egg lc. chopped walnuts 
egg white 2 tbsp. flour 
lf i . 
isp. vanilla |. §P. baking powder 
- sp. salt 


Blend eve yolk, 
; PEIN IN 4 330° oven for 15 minutes 
MIN In all remaining ; I 


Frosting: 
(bsp. melted butter 


(bsp, Orange juice 
tbsp. lemon juice 


to 


to 


A beeen rae 
* €. sifted powdered sugar 
> ¢. chopped Walnuts 


to 


Add melte 
ed butter and juice 
and juices to Powdered sueay and miy, F 
g > FFOST cooled bars 
—lda Autchenriter 


a Woupacy County 


MARBLE SQUARES 


2 eggs 

1 tsp. soda 

1 6-oz. pkg. chocolate chips 
¥y c. water 


1 8-oz. pkg. cream cheese 
Ys ¢. Sugar 

] egg 

Yc, butter 


1'A 1-0z. squares unsweetened 2 c. sugar 
chocolate 2 ¢. sour cream 
2c. flour '’ tsp. salt 


Combine softened cream cheese, 2 cup sugar and | egg; mix well and set aside. 
Combine butter, water and chocolate in saucepan; bring to a boil. Remove from 
heat. Stir in flour and sugar. Add eggs, sour cream, soda and salt; mix well. 
Pour into a greased and floured 1042x151 jelly roll pan. Spoon cheese mIx- 
ture over chocolate batter; cut through with knife several times for marble ef- 
fect. Sprinkle with chocolate chips. Bake at 375° for 25-30 minutes or until 


wooden toothpick comes out clean. —Mary Bird 
Crawford County 


MARS BAR TREATS 


In double boiler melt: 


3 tbsp. butter 3 Mars bars, cut up 


When melted, remove from heat and stir in 3 cups of rice krispies; mix well. 


Press into greased pan. Refrigerate, then cut. —Lydia Dodte 
Clark County 


MINT BARS 


Ist Layer: 
Mix | family-size box of brownie mix as directed on package. Spread in a 
10x 15-inch jelly roll pan. Bake at 350° for 10-15 minutes. 


2nd Laver: 
3 c. powdered sugar 
¥a ¢, margarine or butter 
1 tsp. peppermint flavoring 


tbsp. milk 
drops green food coloring 


Ny Ne 


Mix and spread over warm (not hot) brownies. Cool. 


3rd Layer: 


's ¢, Margarine or butter 1': ¢. chocolate chips 


—Betty Schlough 
Dunn County 


Melt together and spread over 2nd layer. 


MOUNDS BARS 


2 ¢. coconut 
1 can sweetened condensed milk 


2 ¢. graham cracker crumbs 
V2 ¢. sugar 
's ¢. melted butter 


Mix graham cracker crumbs, sugar and butter and pat into 9x13-inch pan. Bake 
for 10 minutes at 325°. Mix coconut and condensed milk, spread over baked 
crumbs, and bake 10 minutes more. Let cool. Melt 1 6-0z. package butterscotch 
chips and | 6-0z. package chocolate chips, add > cup peanut butter; mix and 
frost bars, —Erma Hill 


An Waushara County 


— ~ a 


“MOON BARS 


% c. butter or oleo 2 tbsp. cocoa 

Yc. sugar Ys tsp. baking powder 

2 eggs 2 c. miniature marshmallows 

1 tsp. vanilla 1 c. semi-sweet chocolate chips 
¥% c. flour 1 c. peanut butter 

Y, c. chopped pecans 1% c. crisp rice cereal 


Cream butter and sugar; beat in eggs and vanilla. Stir together flour, nuts, cocoa, 
baking powder; stir into egg mixture. Spread in bottom of greased 9x13-inch 
pan. Bake at 350° for 15 to 20 minutes. Sprinkle marshmallows evenly over 
top; bake 3 minutes more. Cool. In small pan, combine chocolate chips and 
peanut butter; cook and stir over low heat until chocolate is melted. Stir in cereal. 
Spread mixture over top of cooled bars. Chill and cut into bars. Refrigerate. 
Makes 36 bars. Very good! —Earlene Robbins 

Lafayette County 

NUT GOODIE BARS 


1 12-0z. pkg. butterscotch chips 
1 12-02. pkg. chocolate chips 
2c. peanut butter 

Ic. butter 


Y2 cup evaporated milk 

Y2 pkg. regular vanilla pudding 
2 Ibs. powdered sugar 

] tsp. maple flavoring 


Melt together the butterscotch and chocolate chi 
: e chips and peanut butter and 

aalt ot eat as penn of 10x vik pan. Cool. Boil the butter Apna 

I or | minute. Mix in the powdered sugar and le fi 

Ing. Spread over cooled bottom layer. Add | ' Rise, 

: ou 

mixture and spread over the top. ee cee aon 

= Nn 


Trempealeau Count ty 


ORANGE SLICE BARS 
2% c. brown sugar 
4 eggs, beaten well 
2c. flour 


% c. chopped nuts 

Y% tsp. salt 

| 24 candy orange Slices, cut fine 
Combine brown Sugar with eggs, flour, salt, 


and lightly floured 9x13x2-inch pan. Bake 3 
Cut into bars. 


nuts and candy. Put in a gredsed 
0-35 minutes at 350°F. Cool and 
—Mary Malthe 

Waushara County 


PEANUT BARS 
1c. brown Sugar 
1 c. white syrup 
I c. peanut butter 
1% c. graham cracker crumbs 


1 Ib. miniature marshmallows 
I Ib. salted peanuts 


1 12-0z. pkg. mini chocolate chips 


Mix brown Sugar and s 
POUT Over rest of the ingredi 
well and with greased hands 
then cut. (Recipe can 


— Dorothy Williams 
Waushara County 
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PEANUT BARS 


3 tbsp. water 

Y, c. white syrup 

3 tbsp. butter 

3 c. Spanish peanuts 


3c. flour 

1 c. butter 

1% c. brown sugar 

Pinch of salt 

1 12-0z. pkg. butterscotch chips 


ix fi i i i i Bake for 10 minutes at 
Mix first four ingredients and pat into cookie sheet. 
350°. Melt chips, butter, water and syrup together. Add peanuts and spread 


iti 1 8-10 minutes. Cut while warm. 
over crust. Bake an additional 8 NAC ld Se 


Waupaca County 


PEANUT BUTTER CHIP BLONDE BROWNIES 


2% c. flour, unsifted 


1c. butter or margarine, softened 
1 tsp. baking soda 


¥, c. sugar 
¥, c. brown sugar, packed Ys tsp. salt (optional) 

2 eggs Dace (12 oz. pkg.) peanut butter 
Yy tsp. vanilla chips 


Cream butter or margarine, sugar, brown sugar, eggs and vanilla until light. 
Combine flour, soda and salt and add to creamed mixture. Add chips and stir 
into batter. Spread the batter evenly in greased 13x9x2-inch pan. Bake at 350 
for 30-35 minutes or until golden brown. Cool and cut into Ba aes piers 

i —Dolly Bednare 
32 to 36 brownies. ee 
PEANUT BUTTER M & M BARS 


1% c. flour 

¥, tsp. baking powder 
¥, tsp. salt 

y, tsp. soda 

lc. M & Ms 

¥%, ce. chopped peanuts 


3 eggs 
1 c. white sugar 
¥, c. brown sugar 
¥, c. peanut butter 
Yr c. butter, melted 
1 tsp. vanilla 
minutes. Beat in sugars. Add peanut butter, butter and 
Ys cup of the candies. Spread batter 
maining candy and peanuts over the 
or 20-25 minutes. Cool thoroughly 
—Juanita Weishoff 
Columbia County 


Beat the eggs for 2 
vanilla; beat. Add dry ingredients. Stir in 
in an ungreased jelly roll pan. Sprinkle re 
batter, pressing in lightly. Bake at 5 Opel. 
before cutting into bars. 


POPCORN BARS 


4 c. salad oil 16 c. popcorn, unbuttered and 
Y. ¢, butter or margarine unsalted 

3 c.'miniature marshmallows Y lb. M & M’s 

25 caramels 8 oz. peanuts, unsalted 


In large dutch oven, melt oil, oleo, marshmallows and caramels together over 
low heat, stirring often. When melted and smooth, let cool for 3 or 4 minutes. 
Keep stirring while cooling. Stir in one-half of popcorn, add candy and peanuts, 
then rest of popcorn. Stir until well melted. Pack popcorn mixture into a well- 
oiled 11x15-inch pan. Let cool 2 to 3 hours; cut into bars. Makes 36 medium- 
size bars. —Jane Redfearn 

Lafayette County 
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NUTRITIOUS APPLE AND CHEESE COOKIES 


Preheat oven to 350°. Combine % cup butter or margarine, 4 cup sugar (white, 
brown or mixed). Add | egg and | teaspoon vanilla. Combine % cup flour, 
' teaspoon cinnamon and % teaspoon baking powder. Mix with egg mixture. 
Add 1/4 cups oatmeal, 1 cup (4 oz.) shredded cheddar cheese, % cup raisins, 
I cup chopped apples. Drop by heaping tablespoons onto ungreased cookie 
sheet. Bake 15 minutes or until golden brown. Makes about 2 dozen cookies. 
—Dora Ott 

Columbia County 


CRANBERRY REFRIGERATOR COOKIES 


3% c. flour 1% c. shortening 

I tsp. baking powder 2 eggs 

“4 tsp. soda 1% tsp. vanilla or almond extract 
'4 tsp. salt 


1 c. walnuts, chopped 


Ac thi 2 
“4 ¢. white sugar 2 c. cranberries, chopped 


“4c. brown sugar 


Sift together flour, baking powder and salt. With mixer, at medium speed, grad- 
ually add both sugars to shortening; cream until fluffy. Add eggs and vanilla and 
beat at high speed 1 minute. Add walnuts and mix at low speed. Add flour 
mixture and blend well. Work in chopped cranberries. Press and shape dough 
into 3 rolls, 2 inches in diameter. Wrap tightly and store in refrigerator or freezer 

To bake, cut into %-inch slices, place | inch apart on ungreased cookie sheet, 
and bake at 375° for 10-12 minutes or until golden brown. Thelma Flood 


Portage County 


SUGAR COOKIES 
I c. butter 


4c. flour 

1 c. white sugar 1 tsp. vanilla 

1 ¢. powdered sugar 1 tsp. soda 

Ic. oil 

a I tsp. cream of tartar 
2 eggs % tsp. salt 


Mix all ingredients to 
place on cookie sheet 
8-10 minutes or until 


gether and refrigerate until firm. Make into small balls 

and flatten with glass dipped in sugar. Bake at 350° for 

edges start to brown. Makes 3-4 dozen cookies. 
—Lisa Halverson 
Crawford County 


SUGARED NUT BALLS 
- ¢. butter 1 tsp. salt 


1 c. chopped nuts 
Confectioners’ sugar 


le. white sugar 
2 tsp. vanilla 
+c. sifted flour 


Soften butter 
» and add sugar erad j 

ek: ec 3 gar gradually, beating 1) fig : 
vanilla. Sift P a ing until light and fluffy. Stir j 
SHeeints Aras ie together and add to mixture: mix. Add ee 
Bake in moderate Be eae and place on ungreased baking Tee 
, : ?=)") about 25 minutes. R 2 : I : 
toners’ .sug ert nutes. Roll warm cookies in c 

gar. Makes about 10 dozen delicious nut balls eee 

; a i an 
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SOUR CREAM TWISTS 


Wy c. sour cream 
1 tsp. vanilla 
1'% tsp. salt 
3c. flour 


1 pkg. yeast 

Yc. warm water 

Y c. butter 

Y% c. shortening 

2 eggs 

Dissolve yeast in water. Cream butter and shortening. Beat the eggs and sour 

cream together. Mix the yeast, butter and shortens fee andise arent 
i i d flour. This makes a : 

mixture together, then add vanilla, salt an i 

Chill 1-2 ie or overnight. Divide dough ne ; cone roll out rece nat ye 

i Fold like a turnover, - 

ately, and spread mixture below over top. : ove! 

Sta ice and put on cookie sheet. Bake at 375° until lightly browned. 

a, cinnamon and 

—Judith Neitzke 

Trempealeau County 


MIXTURE: Mix together 1'2 cups sugar, 2 teaspoons vanill 
ground nuts to taste. 


ALL PURPOSE COOKIE MIX 


3 c. sugar 
1 c. shortening 
1 c. margarine 


5% c. flour 

4 tsp. baking powder 
1 tsp. baking soda 

2 tsp. salt 


Combine flour, baking powder, soda and salt. Stir in sugar. Cut in shortening 
and margarine. Cover and keep cool. Makes 12 cups. Lydia Dodte 
Clark County 


OATMEAL CHOCOLATE CHIP COOKIES 


2 c. cookie mix (above) 1 egg 
1 6-0z. pkg. chocolate chips 1 tsp. vanilla 
Yr c, oatmeal 4 tbsp. vanilla 


Mix until it forms a drop dough. Drop by teaspoons onto greased baking sheet. 
Bake at 350° for 10 minutes. —Lydia Dodte 
Clark County 


APPLE CINNAMON NUT DROPS 


¥%, c. butter 1 tsp. salt 
1% c. sugar 1 tsp. baking soda 
2 eggs 1 tsp. cinnamon 


2 c. rolled oats 
Y. ¢. chopped walnuts 
1 c. seedless raisins 


Y c. molasses 
1% c. canned applesauce 
13% c. sifted flour 


Cream together butter and sugar until light and fluffy. Add eggs and beat well. 
Stir in molasses and applesauce. Sift together flour, salt, soda and cinnamon; 
add to creamed mixture. Add oats, nuts and raisins. Drop by rounded table- 
spoons onto greased cookie sheet, 3 inches apart. Bake at 375° for about 15 
minutes. Makes 5 dozen cookies. —Alice Burss 

Shawano County 
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= BROWNIE DROP COOKIES 


CARAMEL APPLE COOKIES 
Ys c. shortening 1 tsp. cloves a ee ges Waar 
1% c. brown sugar, packed Y% tsp. nutmeg a. \ i eee ‘ ee baking soda 
‘ age cheese : 

Be flour 3 ae Mars fe 2 eggs : 1 tsp. baking powder 
tsp. soda Ys c. apple juice 1 tsp. vanilla Y2 tsp. salt 
v2 tsp. salt I c. chopped walnuts _ ae Sift dry ingredients together; set aside. Cream together butter and sugar; add 
1 tsp. cinnamon eggs and beat well. Add vanilla and cottage cheese; beat well. Mix in the dry 
Mixtineredi : : ingredients. Drop onto greased cookie sheet and bake at 350° for 12-14 minutes. 
Tere Seer i order rae Drop by level tablespoonfuls onto =. - 5 Cool on rack. May be frosted with a powdered sugar frosting. Makes about 
ee § sneet. Bake at 350° about 12 minutes or until lightly browned, 2 dozen —Anita Steger 

€ 1rom pan, cool on racks. Spread with caramel icing. z ; Crawford County 
Caramel Icing: a 
‘, 2 ea “4 tsp. salt | CHOCOLATE CHIP COOKIES WITH DATES AND NUTS 
4c. brow . = ‘ 
Yc. con ae 2% tbsp. light cream Q ¥%, c. brown sugar 1 c. nuts, chopped 
Gane | a ¥%, c. white sugar 1 c. dates, cut up 

OK butter and brown sugar until Sugar dissolves, about 3 minutes. Add re- — 1 ¢jbutter, (may. use, part SRO ene) 91 eee nan acaeans 
3 eggs 3 c. flour 
Y tsp. salt 


maining ingredients and beat. Spread on cooled cookies. —Fran Smiley 


Chippewa County 1 tsp. soda in 2 tablespoons of 


hot water 
Beat together sugar and shortening until well blended. Add eggs and beat. 
Drench the nuts, dates and chips in flour. Add remaining ingredients in order 
given. Drop onto greased cookie sheet with teaspoon. Bake at 400° for 10 


minutes or until golden brown. Makes about 4 dozen cookies. 
—Bernice Riske 


1% tsp. vanilla 


APPLESAUCE OATMEAL RAISIN COOKIES 


fs c. shortening yay : 
Cc. sugar 2 (sp. soda 
1 egg 1 tsp. baking powder 
5 ; Y t c 

1% ¢. sifted flour rn SP. nutmeg Waupaca County 
Y tsp. cinnamon ve applesauce 
% tsp. cloves 4 C. raisins 

4 c. chopped nuts CHOCOLATE DIPS 

2c. flour “4 tsp. salt 


“2 tsp. salt 
2 tsp. vanilla 


1% c. oatmeal 
1 c. oatmeal 


1 c. shortening 

Y c. powdered sugar 
Mix all ingredients together well. (Dough will be stiff.) Form into balls or cones. 
Bake at 350° until set and slightly brown, about 10 minutes. Cool. Dip in 1 


12-0z. package chocolate chips that have been melted over warm water. 
—Stella Flessert 


Shawano County 


MY g 
VY 


Rock County 


BOSTON TEA COOKIES 


“% c. shortenin 
& 
; c. brown Sugar ‘ e puts z 
eggs 2 C. raisins a, 

} 4 ga. duneeee % tsp. soda o CHOCOLATE KRAUT COOKIES 
“ tsp. salt I tbsp. hot water 1 c. sugar 1% c. flour 
Miche 2c. flour “4 c. shortening Ux, C.cOc0a 
tO mixture ASR ae °egs until creamy. Add Soda to h ee So Bae 

1th flour sifted with salt andvetinamar ai water and add ¥3 c. sauerkraut, rinsed, drained 1 tsp. baking soda 
- SUF In raisins and & chopped 1 Sts ill 
p. vanilla 


—Myrtle Karban 
Oconto Count ty 


Cream sugar and shortening. Add egg and sauerkraut. Sift dry ingredients and 


add to creamed mixture. Add vanilla. Drop by teaspoon onto greased cookie 
—Lois M. Dalke 


sheet. Bake at 350° for 10-12 minutes. 
Outagamie County 
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DAIRY DELIGHT COOKIES | “~® GERMAN HONEY COOKIES (Christmas) 
% c. butter (room temperature) Y% tsp. baking soda - I c. honey (liquid) 4 tsp. soda dissolved in 
1c. brown sugar, firmly packed I tsp. salt ~~ m 1c. sugar MEAS ma ‘ 
¥2 Cc, white sugar I c. evaporated milk 4 tbsp. butter Y% Ib. candied fruit 
2 eggs Y c. chopped nuts ae. 2 tbsp. milk Y% lb. nuts, ground 
I tsp. vanilla 1 c. grated colby cheese ' 1 egg 4c. flour 
3 ¢. all-purpose flour in Y tsp. cardamon spice 
« ——————— 9 
Cream butter, sugars, egg and vanilla. Combine dry ingredients; add alternate- Heat honey, sugar, butter and 2 tablespoons milk until sugar melts. Cool, then 
ly with milk. Stir in nuts and cheese. Drop onto greased cookie sheet and bake 0 add remaining ingredients and mix well. Refrigerate overnight. Roll ECan 
at 350 for 8-10 minutes. Frost, if desired, with frosting below. Makes 5-6 dozen — ma thick, cut with cookie cutter and place on cookie sheet. Bake at 350° until light 
Soh Gs. brown. Cool and store in tight container. Let stand and flavor for 2-3 weeks. 
Caramel Frosting: ~~ Gj —Ora Bunnell 
; rosting: ee Barron County 
- c. butter YC. evaporated milk | 
2 ¢. brown sugar 2 c. confectioners’ sugar — 
Bese aie ane Stir in brown sugar; heat to boiling Stirring constantly. Boil | HOE Cee 
er low heat for 2 minutes. Ad ofl nee g 
lukewarm. Stir in “nian aaa an ae tea ot ac 00l fo : Bae eas 
See preading a cooled Yc. honey v2 tsp. soda 
—Damaris Pintz nay 3 tbs , Yr t It 
; : > == p. brown sugar 2 tsp. Sa 
Crawford County 1 egg 1 6-0z. pkg. chocolate chips 
DATE FILLED COOKIES Mi. Ys tsp. vanilla Y2 C. nuts 
Ic. soft shortening (part butter) 3% c. flour Cream together butter, honey and sugar. Add eggs and vanilla; beat until light 
2 c. brown sugar, packed 1 tsp. salt i and fluffy. Stir together flour, soda and salt, and add to the creamed mixture 
% c. buttermilk or sour milk 1 tsp. baking sod ———| along with chocolate chips and nuts. Drop by teaspoonful onto a greased cookie 
1 tsp. vanilla y ‘Go. Gane a | A sheet. Bake at 350° for 10-12 minutes. Watch closely, as they brown quickly 
Cream short ieee iy ’ toward the end because of the honey. —LaVern Bernat 
vanilla. Mix mee ee Beat in eggs. Add buttermilk (or sour milk) and Shawano County 
: » Soda, salt and cinnamon t i 
by teaspoonful on baking sheet. Place Ys essa fern tes Drop — 
cover with 4% teaspoon dough. Bake at 350° f, jose be er) oacough; ~f 
cookies. , or 10-12 minutes. Makes 5-6 dozen lz HONEY-GRAHAM CRACKERS 
Date Filling: J : 2 c. white flour VANE. ON 
1% c. dates, cut up Vea | @ ’ c. whole wheat or graham flour 3 tbsp. water 
“% ¢. sugar 2 C. water S Yc. brown sugar 1 tsp. salt 
aor thi iy : Ya ¢. shortening, softened 1 tsp. baking soda 
Ick, stirring constantly. Cool before putting on dough. _ eee Ya c. honey 
et Vern Berndt Stir all ingredients together until smooth and mixed well. Divide dough in half. 
hawano County i Roll out one half to fit 10x12-inch baking sheet; place on greased baking sheet 


and score in 2-inch squares with a pizza cutter. Prick all over with a fork. Bake 
at 425° for 8-10 minutes. Cut apart while hot. Cool on baking sheet. Repeat 


with remaining half of dough. Yield: 60 crackers. 50 calories per cracker. 
—Melody Peloquin 


Chippewa County 


HICKORY NUT MACAROONS 
2 egg whites 
Ic. sugar 
Pinch of salt 


! tbsp. flour 
I cup hickory nuts, finely chopped 


Beat egg whites until stj i 
Stiff. Beat in 
Dr Sugar, salt and ; 
Op on brown paper, and bake at 325° for ie ee In chopped nuts. 
es. 


—Ardis Be yer 
Waupaca County 
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LEMON-GO-LIGHTLY COOKIES 


2 c. all-purpose flour 1 tsp. soda 

2 c, mashed potato flakes ¥, c. margarine or butter, melted 
I c. sugar 1 tsp. grated lemon peel 

1 c. brown sugar, firmly packed 2 eggs 

’ c. finely chopped nuts Y% c. sugar 


Heat oven to 375°. Lightly spoon flour into measuring cup; level off. In large 
bowl, combine all ingredients except % cup sugar; stir until well blended (mix- 
ture will be crumbly). Press tirmly to form into I-inch balls; roll in sugar. Place 
2 inches apart on ungreased cookie sheets and bake for 8-10 minutes or until 
Serene Cool | minute, then remove from cookie sheet. Makes about 
cookies. —Jordice Vielhuber 
Rock County 


MAPLE MEMORY COOKIES 


2% c. flour ! 
Yc. brown s 

2 tsp. baking powder 1 egg Oe 
ms 

B on eaaae soda I tsp. maple flavoring 

2 ; Y c. maple s 

: ; yrup 

4 c. shortening Y c. chopped walnuts 


Sift together the flour baking powder, soda and 
: vder, salt. Cream sh i 

ae aes mewn sugar, creaming well. Add egg and maple Hees ae a 
es ee UP alternately with dry ingredients, blending well after each 

ane Ee ae ean Drop by rounded teaspoons onto ungreased bakin 
Bre oP vith a walnut half. Bake at 400° for 8-10 minutes. Yield: 3 
les. M Wi 2 
—Mary Warga 
Price County 


NONE SUCH PRIZE COOKIES 


1 
ia cue 1% c. sugar 
oa ion 3 eggs, well beaten 
1 9-0z. pkg. mincemeat 


1 c. shortening 


p % oF x 


Waupaca County 


MOLASSES CREMES 
Y2 C. Sugar 
Wer shortening (I use leo) 
“ ¢. molasses 
1 tsp. baking soda 


% c. hot water 
¥2 tsp. cinnamon 
2c. flour 
s Y tsp. salt 
ream shortening and sugar. Add molasses to hot w 


ing mixture. Add remainino j i 
Sareea pea ingredients and beat well. 


eat then add to shorten- 
| pread on i 

for 18 minutes. Frost with powdered Beate 

ra —Karen Ann Eee 

Oneida Count ly 


COCONUT OATMEAL COOKIES 


1 c. brown sugar 


2c. flour 

1 tsp. baking powder 2 eggs 

1 tsp. soda 1 c. shortening 

Y tsp. salt 1% c. quick oatmeal 


1 c. coconut 


Y tsp. vanilla 
1 c. nutmeats 


I c. white sugar 

Sift together flour, white sugar, baking powder, soda and salt. Add brown sugar, 

shortening, eggs and vanilla; beat well. Stir in oatmeal, nuts and coconut. Chill 

dough. Roll dough in small balls and dip tops in sugar. Place on ungreased 

cookie sheet and bake at 375° for 12-14 minutes. Makes 5 dozen cookies. 
—Dorothy Schwochert 


Marquette County 


OATMEAL CHIP COOKIES 


2 c. flour 1 c. sugar 
1 tsp. salt 1c. brown sugar, packed 
1 tsp. soda 2 eggs 
Y c. butter 2 c. oatmeal 
1 c. chocolate (or other) chips 


4 c. shortening 


oda. Cream butter, shortening and sugars. Blend 


Sift together flour, salt and s 
oughly. Stir in oatmeal 


in two eggs; beat well. Add dry ingredients; mix thor 


and chips. Shape into balls and place on ungreased baking sheet. Bake at 375° 
for 9-12 minutes. —Linda Bergen 
Waushara County 


PANCAKE GRIDDLE COOKIES 


Y% tsp. nutmeg 
1 tsp. baking powder 

1 tsp. soda 

'4 c. currants, ground fine 
Y c. nuts, chopped fine 


1 c. sugar 
1 c. shortening 

2 eggs, beaten 

6 tbsp. sweet milk 
3c. flour 

4 tsp. salt 
Cream sugar and shortening. Add eggs and milk. In separate bowl, mix flour, 
salt, nutmeg, baking powder, soda, currants and nutmeats. Add to first mixture; 
mix well. Chill dough 20 minutes. Roll out on pastry board and cut with small 
cookie cutter. Heat pancake griddle as you would for pancakes. Place cookies 
on the griddle and turn over once when light brown. Cool and frost. 


Frosting: 
2% c. powdered sugar 2 tbsp. sweet milk 
4 tbsp. oleo 


Mix well, then separate in two parts. To one part add 2 tablespoons cocoa and 


spread on one-half cookies; the remaining half on rest of cookies. Makes 3 dozen 
— Marion Johnson 


cookies. 
Waushara County 
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DOUBLE PEANUT COOKIES 


Y% c. white sugar 


1 c. flour 
tsp. baking soda Y% c. brown sugar, packed 
- 


Y% c. shortening 1 egg 
4c. peanut butter Y, c. salted peanuts 


x 


SS 


Mix flour and baking soda; set aside. In medium bowl, cream shortening and a 
peanut butter until well blended. Add sugars and beat until fluffy. Beat in egg. =~ : 
Stir in peanuts. Drop by rounded teaspoon or tablespoon, 3 inches apart, onto 
ungreased cookie sheet; flatten slightly. Bake in 350° oven for 10-12 minutes 
or until lightly browned. Cool on cookie sheet about 5 minutes; remove to rack 
to cool. Makes 16 large or 36 small cookies. (I usually double recipe.) im 

—Mrs. Annabel Holt ‘ 


Waushara County 
PEANUT BUTTER ROUND-UPS 


2c. flour 
Y tsp. salt 

2 tsp. baking soda 
1 c. uncooked oatmeal ‘ = 


1 c. shortening (4 butter) 
1 c. white sugar 

1 c. brown sugar 

2 eggs 

I] c. peanut butter 


Beat shortening and sugars to i 
gether until creamy. Add eggs and beat wel 
Saat pagers flour, salt and soda and add to ae aah : | 
; in oats. Roll dough to form 1-inch balls and pl 1 | 
sheets. Press with tine of fork to make cri CaCO R SERN ed ; 
crisscross. B : j > F 
This makes 6-7 dozen cookies. a ae a aa 
Columbia County ; 
PECAN FINGERS if 


1 c. butter 

“% c. powdered sugar 
% tsp. salt 

I tsp. vanilla 


I tbsp. water 

2c. sifted all-purpose flour oI 
1c. grated or finely chopped pecans 
Powdered sugar 


Cre : i 
am butter; blend in Sugar, salt, vanilla and water. Add flour and pecans: | 
’ Ss - — 


mix well. Chi i i j 
a Bech oul dough if soft. Shape into fingerlike ovals using | level teas 
athe e i ce On ungreased cookie sheet and bake at 350° for ab Han 
- KOH In powdered sugar. Makes about 10 dozen cookies ied 
—Donna Lind 
Waushara Count 'y 


PINEAPPLE COOKIES 


72 C. vegetable shorteni 
ning 
¢ c. white sugar yee ae 
2c. brown 
Yc. aadtee ae le, drai Mei 
ee ple, drained 2c. sifted flour 


- nutmeats (pecans are best) 1 tsp. vanilla 


Oven until 
—Wanda E, Chappell 
Columbia County 
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FROSTED PUMPKIN DAINTIES 


¥, c. butter, room temp. 1 tsp. baking powder 


1% c. sugar ¥, tsp. salt 
Y% c, honey 1 tsp. milk 
1 egg ¥, c, chopped nuts, granola 
1 c. pumpkin or wheat germ 
¥;, c, chopped raisins or dates 


Yc. poppyseed or coconut 
2% c. all-purpose flour, sifted 

i ; , he remaining 
Combine butter, sugar, honey and egg; beat thoroughly. Add t : 
ingredients. Drop by teaspoonful onto cookie sheet and bake at 350° for about 
15 minutes or until golden brown. Cool and frost. 


Frosting: 
2 c. confectioners’ sugar 
1 tsp. vanilla 
2 tbsp. milk or evaporated milk 


Yc. (% stick) butter, room temp. 
1 3-oz. pkg. cream cheese, 
softened 


Cream together above ingredients until light and fluffy. More milk may be added 
— Pearl Bible 


so the frosting can be spread readily on cookies. 
: Jackson County 


IVY’S RAISIN COOKIES 


1 tsp. baking powder 
1 tsp. baking soda 

1 tsp. salt 

2 tsp. cinnamon 

Y tsp. nutmeg 

Y c. nuts 

Yy c. chocolate chips 


2 c. raisins 

1 c. water 

1 c. shortening 
1% c. sugar 

2 eggs 

3% c. flour 

1 tsp. vanilla 
Preheat oven to 375°. Simmer raisins and water 3 minutes. Cool, but do not 
drain. Cream shortening and sugar. Add eggs. Stir in raisin mixture and vanilla. 
Add remaining ingredients. Drop on greased coo 
12-15 minutes. 


kie sheet and bake at 375° for 
—Jean Davis 


SOUR CREAM BUTTERHORNS 


1 egg yolk, beaten 


2c. flour, sifted 
¥4 c. sour cream 


1 c. butter 
Cut butter into flour. Add egg yolk and sour cream and mix. Shape dough into 
balls and refrigerate for 2 hours. 
Filling: 

1 egg white, beaten stiff 

¥, c. white sugar | 
Roll out dough; cut into ‘‘A’’ shaped wedges. Spread with 2 teaspoon filling 
and roll up to form horn. Bake at 375° for 30 minutes. Frost with thin powdered 


sugar icing. Makes about 5 dozen. —Laura C. Boesl 
Dunn County 


Yc. nuts 


OM 
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“SPECIAL K” COOKIES 


2c. sifted flour 2 eggs 

1 tsp. baking powder 1 tsp. vanilla 

“% tsp. baking soda 1 c. coconut 

Y tsp. salt 1 (or Y%) cup chopped nuts 
I c. margarine or butter, softened Y c. raisins 

2 c. brown sugar, firmly packed 4c. ‘‘Special K’’ cereal 


Sift dry ingredients. Cream butter and sugar. Add dry ingredients. Add eggs 
and vanilla, then coconut, nuts, raisins and ‘‘Special K’’. Drop by level table- 
spoon on teflon baking sheets (or greased regular pans). Bake at 375° for 12 
minutes. (Teflon pans may only take 10 minutes.) Remove immediately from 
pan. Makes 5 dozen chewy cookies. Can be frozen in tightly covered container. 
—Ruth E. Kriewaldt 

Shawano County 


AMISH SUGAR COOKIES 


4% c. flour 1 tsp. soda 
I tsp. cream of tartar 1 tsp. salt 


Combine dry ingredients and set aside. 


Ic. corn oil “2 C. vegetable shortening 
1c. white sugar 2 eggs 

1 c. powdered sugar 1 tsp. vanilla 

Yc. butter 


on ungreased pan and press down with sugared glass (use colored Sugar for 
holidays). Bake at 350° for 10-12 minutes, until lightly brown. 


—Jean Van Loon 
Waushara County 


WHITE COOKIES 


lec. margarine 1 c. powdered sugar 
Ic. oil 2 eggs 
1 c. white sugar 


Mix abave ingredients. Then add: 
4% c. flour 

I tsp. soda 

1 tsp. cream of tartar 


% tsp. salt 
I tsp. vanilla 


Chill. Roll into ball, place on cookie 
] 


Bake at 350° for sheet and press with glass dipped in sugar. 


0 minutes. These cookies really melt in your mouth! 


—Linda Bergen 
Waushara County 
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FARM COOKIES 


1 tsp. baking powder 
2 c. oatmeal 
2 c. corn flakes 


lc. brown sugar 
1 c. white sugar 
1 c. butter 


1 c. coconut 
“aa ee 1 tsp. vanilla 
1 ee ahi Y% c, nutmeats 
1 tsp. soda 


our, salt, soda and baking 


ogether. Sift in fl all 


1, corn flakes, coconut, nuts and vanilla. R 
kie sheet. Bake at 350°. 


Cream sugar, butter and eggs t 
powder and mix. Mix in oatmea 
in balls and press down on coo Be io: 


Lafayette County 


OATMEAL COOKIES 


1 c. sugar Y% c. chopped walnuts 


2 c. flour 

Y, c. butter 

Yc. shortening bea 

2 eggs 4 5 F 
a 

Yc. milk Ye tsp. baking so 


1 tsp. cinnamon 


Cream together sugar, butter, shortening and eggs. Stir in eta eee 
dients. Add dates and nuts. Drop from spoon onto grease Le oe 


bake at 350° for 12-15 minutes. Manitowoc County 


1 c. chopped nuts 


Ds 


gs Breads, Doughnuts 


gq). olls, Muffins 


na 
Aue 
ah 
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~y CHEDDAR CRACKERS 


2 c. all-purpose flour Y2 tsp. salt 
: Q ¥2 lb. (2 cups) Cheddar cheese, Y% c. (1 stick) butter, softened 
; shredded Yc. milk 
= In large bowl, mix flour, cheese and salt with fork. With pastry blender, or 


two knives used scissor-fashioned, cut 6 tablespoons (% stick) butter into flour 
mixture until mixture resembles coarse crumbs. Stir in milk. With hand, knead 


_—_ flour mixture, just until dough holds together. Preheat oven to 350°. Divide 
dough into walnut-sized pieces. On lightly floured surface, with floured rolling 
7 a pin, roll pieces into 2-inch paper-thin circles (edges may be ragged). With pan- 


cake turner, place circles 1 inch apart on ungreased large cookie sheet. In small 
f saucepan, over low heat, melt remaining 2 tablespoons butter. With pastry brush, 
— = lightly brush each circle with some melted butter. Bake 10-15 minutes until lightly 


browned. Remove to racks to cool. If not served right away, store in covered 
ne | container. Makes 50. —Jane Sendelbach 
rl Buffalo County 
gg CHEESE BLOCKS 
— Nie 1 loaf sandwich bread 1 egg yolk and white 
1 c. butter Y% tsp. dry mustard 
| 1 jar Old English cheese 
sa”. 
i Remove all crust from sandwich loaf. Cut loaf in 4 long logs, then cut each 
— =. log into 8 or 9 blocks. Soften and blend cheese, butter, mustard and egg yolk. 
— Beat egg white until stiff and fold into butter and cheese mixture. Frost 5 sides 
~) of each block and place on cookie sheet. Bake at 350° for 15 minutes or until 
golden brown. Serve warm. Excellent with chicken or fruit salad. Can be 
rf ‘ prepared day before using; keep in refrigerator. Makes 32 blocks. 
mai | —Martha Koenen 
eS Douglas County 
‘| APPLE BREAD 
— lc. sugar 1 tsp. baking powder 
i . Ya ¢. shortening ¥Y. tsp. salt 
i _ eee 2 eggs 2c. chopped, pared apples 
i 1 tsp. vanilla Y ¢c. chopped nuts 
ae 2 ¢. flour ] tbsp. sugar 
; | tsp. cinnamon (optional) Y% tsp. cinnamon 


l tsp. baking soda 


Heat oven to 350°. Grease and flour a 9x5x3-inch pan. Mix | cup sugar, shorten- 
ing, eggs and vanilla. Stir in flour, baking powder, soda and salt (also the | 
a teaspoon cinnamon if desired) until smooth. Stir in apples and nuts. Spread 
in pan. Mix | tablespoon sugar and “4 teaspoon cinnamon and sprinkle over 

i batter. Bake at 350° for 50-60 minutes or until wooden pick comes out clean. 
a immediately remove from pan. Cool bread completely before slicing. Store in 
tightly covered container. —Sue Decker 
=, Waupaca County 


APPLE BREAD 


Y c. shortening 


Il c. sugar 
2 c. flour 1] egg 
I tsp. soda Y, tsp. vanilla 


1 tbsp. sour milk 2 c. chopped apples 


Mix together and put in greased 9x5-inch loaf pan. Sprinkle with topping. 


Topping: 
3 tbsp. butter 3 tbsp. flour 
4 tbsp. sugar Cinnamon 


Blend together and sprinkle over batter. Bake at 375 degrees for 30-45 minutes. 
—Iris Isenberger 
Chippewa County 


APPLE CARROT BREAD 


1% c. peeled, grated apples 1% c. flour 
Ys ¢. grated carrots *% c. sugar 
Ys c. Margarine Y tsp. salt 
: eggs 1 tsp. baking powder 
% tsp. lemon or vanilla extract 1 tsp. soda 


In large mixer bowl, blend together apples, carrots, margarine, eggs and ex- 

tract. Add flour, sugar, salt baking powder and soda. Beat 3 minutes at medium 

speed. Stir in % cup chopped nuts or coconut. Pour batter into greased 9x5-inch 
loaf pan and bake at 350° for 50-60 minutes. zi 

—Chippewa County Extension Homemakers 

1986 Conference 


OATMEAL APPLESAUCE BREAD 


1% c. old-fashioned oatmeal 


1 tsp. ci 
% c. flour Pocuiianion 


Y2 tsp. salt 


“2 c. whole wheat flour 

1 c. applesauce 
Yc. brown sugar, packed VA) (. ae oil 
“% c. 100% Bran cereal 2 eggs 
1 tsp. baking soda 1 c. raisins 


1 tsp. baking powder 72 C. chopped walnuts 

seepiee ombine eee flours, Sugar, bran, soda, baking powder cin- 

prea see ee . Stir In appleasuce, oil and eggs until blended. Stir 

tea oa ay well mixed. Turn into lightly greased and flouted 

ae aap at 350 for 50-60 minutes, or until Pick inserted in 

cimeiiitce © - Cool in pan 10 minutes. Turn out on rack: I 
Wrapped after cool, and stored until the next day. rigs’ 


—Dianna Stenner 
Chippewa County 
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_ | tsp. baking powder 


BANANA BREAD 


1c. brown sugar Pinch of salt 


Yz c. shortening 1 tbsp. soda 
2 eggs Y tbsp. baking powder 
3 mashed bananas 1% c. flour 


Cream shortening, and add sugar gradually. Add eggs and blend well. Beat mix- 
ture until light and fluffy. Add banana and mix thoroughly. Add salt, soda, 
baking powder and flour which have been sifted together; blend well. Fill greased 
loaf pan % full. Bake in 325° oven one hour or until done. Do not overbake. 


(This bread improves by standing overnight.) —Dorothy Sutton 
Waushara County 


BANANA BREAD * 


¥; c. butter 2 c. flour 

1% c. sugar 1 tsp. soda 

1% c. mashed bananas 1 tsp. salt 

2 eggs Y% c. buttermilk 
1 tsp. vanilla Yr-c> nuts 


Cream butter and sugar. Blend in bananas. Add eggs and vanilla. Add flour, 
soda and salt. Add buttermilk. Fold in nuts. Pour into greased and floured loaf 


pan and bake at 350° for 1 hour. —Gertrude Durst 
Clark County 


NO SUGAR BANANA BREAD 


Yc. raisins 

1 egg 

Y% c. vegetable oil 

1 tsp. vanilla 

1 ripe banana 

1 c. finely grated carrots 


1 c. whole wheat flour 


Ys tsp. baking soda 

2 tsp. cinnamon 

’ tsp. salt 

3 tbsp. apple juice concentrate 


Sift together flour, baking powder, soda, cinnamon and salt and set aside. Heat 
together apple juice concentrate and raisins. Boil 2 minutes, until raisins are 
soft and puffy. Pour into a blender. Add egg, oil, vanilla and banana to raisin 
mixture in blender; blend well. Add to dry ingredients and stir well. Add car- 
rots and stir. Pour into 5x9-inch greased loaf pan (or 12 large muffin tins) and 


bake at 350° for 35 minutes. Very good and very nutritious! 
—Isabel Kopp 


Trempealeau County 


ALL BRAN BREAD 


2c. all bran cereal 2c. flour 
2c. buttermilk 1 tsp. baking soda 
l c. raisins 1 tsp. salt 


1 c. brown sugar 


Mix first 3 ingredients and let stand. Add remaining ingredients and mix well. 
Pour batter into 3%x7%-inch tins and bake at 350° for 40-45 minutes. 
— Margaret Cottrell 
Adams County 
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CARROT BREAD 


*% c. milk 1 c. water 

2 tbsp. sugar 1 egg, beaten 

2 tsp. salt 2 c. whole wheat flour 
3 tbsp. oleo 4c. white flour 


2 pkg. yeast 2 c. grated carrots 


Dissolve yeast in water. Add remaining ingredients in the order given. Knead 

dough, divide Into 3 loaves and put in 444x84-inch pans. Let rise. Bake at 400° 

for 35-40 minutes. (More flour may be kneaded in for a softer dough.) 
—Edna Prellwitz 
Waupaca County 


CRANBERRY BREAD 


2c. flour 
Ya tsp. salt 
1% tsp. baking powder 


2 tbsp. melted shortening (I use 
butter) 
YC. orange juice (fresh or fro 
i tsp. soda with 2 tbsp. hot water 1 c. cranberries, cut up pis 
rece % ¢. chopped nuts 
Grated rind of | Orange (optional) 


Peeecels together. Bake in 9x5x3-inch loaf pan at 350° for | hour and 
; —Sally Jaremba 
Sawyer County 


CRANBERRY NUT BREAD 


2c. all-purpose flour % ¢. orange juice 


APCs sil 
a gar 1 tbsp. grated Orange rind 
: 2 tsp. baking powder 1 egg, beaten 
tsp. salt 
1 c. chopped cranberries, fresh or 


% tsp. baking soda 
“ c. butter, soft 


frozen 
% C. nuts, chopped 


Sift t I 

Oran et baking Powder, soda and salt. Work butter into flou 

eee as for 2 ough. Stir together egg, Orange juice and rind: addt a 

a N blended. Stir in cranberries and nuts. Pour batt in Sete 
X9x3-1nch loaf pan. Bake in 350° oven for 45-55 min me 


. (7 


Rusk County 


FRENCH BREAD 


1 loaf French bread 
Processed Swiss cheese singles 
Ys c. butter 


2 tbsp. poppyseed 
1 tsp. paprika 
Chopped onion 


—Adeline Gunderson 
Trempealeau County 
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LEMON BREAD WITH TOPPING 
1% tsp. baking powder 


! c. sugar 

6 tbsp. oleo 4 tsp. salt 

2 eggs Y c. milk 

1 tbsp. lemon extract Y% c. grated lemon rind 
1% c. flour 


Cream butter with sugar. Add eggs and extract and beat well. Sift dry ingre- 
dients together; add this to the sugar and egg mixture along with the milk and 
lemon rind; beat well. Pour into a greased and floured loaf pan and bake at 
325° for 45-50 minutes. Remove loaf from oven and top with 2 cup sugar 


dissolved in 2 tablespoons hot lemon juice. Return to oven and bake 8 minutes 
— Beth Miner 


more. 
Trempealeau County 


LEMON NUT BREAD 


Grated rind of | lemon 


1 c. sugar 
Yy tsp. salt 1% c. flour sifted with 2 level 
2 eggs teaspoons baking powder 


Y c. milk 


6 tbsp. melted butter 
’ c. chopped nuts 


| tbsp. lemon juice 
Beat eggs. Gradually add sugar and beat well. Add melted butter, juice, salt 
and grated rind; blend well. Add flour mixture alternately wtih the milk, just 
stirring enough to blend. Add nuts (flaked coconut can be substituted). Pour 
batter into greased loaf pan and bake at 350° for 50-60 minutes. Cool 10 minutes. 
Moisten '4 cup sugar with lemon juice and pour over loaf. Let stand a few 


minutes, then remove from pan. —Elfriede Breyer 
Shawano County 


SECRET CENTER NUT BREAD 


Filling: 
2 3-0z. pkg. cream cheese, 1 tbsp. grated orange peel 
softened 1 egg 
2 tbsp. all-purpose flour Ys c. Sugar 
Batter: 
*4 c. honey ] tsp. salt 
“3c. milk Y ¢c. shortening 
2'% c. all-purpose flour 1 egg 
’2 ¢. sugar 1c. chopped nuts 
| tsp. soda 


Preheat oven to 325°. 
Prepare filling: Combine all ingredients in small mixer bowl. Blend with elec- 


tric mixer at low speed, just until well mixed. Set aside. 


Prepare batter: Combine honey and milk in large mixer bowl. Add flour, sugar, 
soda, salt, shortening and egg. Blend at low speed of electric mixer, just until 
smooth, about one minute. Scrape sides of bowl frequently. Stir in nuts. Spread 
half of the batter into a greased and floured 9x5-inch loaf pan. Pour filling 
over batter, then carefully spoon remaining batter over filling and gently spread. 
Bake for | hour and 15-25 minutes. Cool on rack 15 minutes, then remove from 
pan. Cool on wire rack. Wrap tightly in aluminum foil and store in refrigerator. 
Makes one loaf. — Yvonne Lokken 


59 Burnett County 


. “te PUMPKIN BREAD 
RHUBARB BREAD wy) 
134 c. flour 


24 c. sifted all-purpose flour 4 tsp. ground allspice ¥ c. sugar 
4% c. shortening 1 tsp. soda 
1 c. whole wheat flour 3 eggs . 
2 baki d I c. vegetable oil 1 c. pumpkin ¥s tsp. salt . 
tsp. baking soda c. vegetable oi é , % tsp. pumpkin pie spice or 
1 tsp. baking powder 134 c. brown sugar, firmly packed 3.C, water ilepi 
1 tsp. salt 2 tsp. vanilla 1 egg allspice age 
: oa 2 ingre- 
2 tsp. ground cinnamon 2% c. diced rhubarb Cream sugar, eggs and shortening. Stir In pumpkin ASICs k ay 552 
“at d nut ¥: h d dients: mix well. Pour batter into greased 9x5-inch loaf pan and bake at 
2 tsp. ground nutmeg 4 c, chopped walnuts aa i aoe —Margaret Marks 
Combine all dry ingredients in bowl. Beat eggs, oil, brown sugar and vanilla Portage County 
together in large bowl at high speed until fluffy and smooth. Stir in dry ingre- PUMPKIN BREAD 
dients all at once, just until moistened. Stir in rhubarb and walnuts. Spoon batter ' Y, | 
into 2 greased 84%4x4%x2-inch pans, and bake at 350° for 50 minutes when us- 1A ¢. sugar i) ee Sel 
ing fresh rhubarb (65 minutes for frozen rhubarb), or until toothpick inserted 2 ¢. corn oil “” tsp. cloves 
comes out clean. Cool in pans 10 minutes, then turn out on wire racks; cool 2 eggs “2 tsp. allspice 
completely. —Margaret Pope 1c. pumpkin 2 tsp. cinnamon 
Waupaca County 1% c. flour Y% c. water 
1 tsp. soda Yc. nuts 


4 tsp. baking powder 


RHUBARB BREAD 
Mix ingredients in order given. (You may use a mixer.) Bake in a greased 


14 c. sugar 1 ts ; 
: p. vanilla 
7“ ¢. oil 1 tsp. soda 9x5-inch loaf pan at 350° for 45-60 minutes. —Alice Radloff 
. a i" 1% c. diced rhubarb Shawano County 
c. buttermilk 1% c. chopped nutmeats 
1 tsp. salt Pe oattenn HOLIDAY BREAD 
Mix sugar and oil well. Beat in the egg. Mix soda into b j 3 ¢. flour 1c. cooking oil 
: ; ° . uttermilk and add to 
mixture; beat well. Add rhubarb, nutmeats, salt, vanilla and flour; mix well. ; abs ae : a ee eae pineapple 
sp. Sa -OZ. ’ 


Pour batter into a 8x12-inch pan and sprinkle cup brown sugar, 2 teaspoons 

ibe on and 1 tablespoon melted butter over top. Bake at 350° for 30-35 
inutes. 

—lda Balcom 

Waupaca County 


drained 
2 tsp. vanilla 
1 c. chopped walnuts 


] tsp. cinnamon 
3 eggs, beaten 
3 c. sugar 

Sift flour, soda, salt and cinnamon together. Place eggs and sugar in mixer bowl; 
beat until mixed. Beat in oil, small amount at a time. Stir in flour mixture, 


carrots, pineapple, vanilla and walnuts. Place batter in 2 greased loaf pans. Bake 
at 350° for 60 minutes. —Florence Chapman 


FRUIT OR VEGETABLE BREAD 


Choose from five options - rhubarb, 2 eggs 


Zucchini, carrot, pear or peach 2 tbsp. milk 
me all-purpose flour 1 tsp. vanilla Waushara County 
2c. wh ie 

oats Ic. diced rhubarb, finely shredded Vs c, butter 3 tsp. baking powder 


I tsp. baking soda +e 
zucchini, carrots, or peeled pears Yc. brown sugar 1 tsp. baking soda 


Ya c. sugar 4 
Ve Bins or butter We pe epee peeled peaches ‘4 c. orange marmalade 1 tsp. salt chris i 
Canter eee Raa Opped nuts ¥ c. small-curd cottage cheese Vs tsp. pumpkin pie spice 
(or butter) with rigors a x Pare a large mixer bowl, beat margarine 2 eggs Dae s Fee. ; 
m speed for 30 seconds. Add sugar: Yc. orange juice 1 c. cranberries, quartered 
1 2% ¢. flour 1 c. chopped nuts 


Beat butter and sugar until fluffy. Add marmalade, cottage cheese, eggs and 
juice. Mix flour, baking powder, soda, salt, and spice and stir into creamed 
mixture. Fold in raisins, cranberries and nuts. Spread in well-greased 9x5-3-inch 
loaf pan and bake at 325° for 1 hour and 15 minutes. Cool 10 minutes and 
LS remove from pan. Glaze while hot with mixture of | cup powdered sugar, | 
q tablespoon melted butter and 2 tablespoons orange juice. Makes | loaf. 


at i 
a time, beating on low speed until combined. Stir in nut 


a greased 5¥-cup ring mold or 8 
; X4x 12-i 
35-40 minutes, or until toothpick insert Ppemmeg oct Bake 


Pan; cool on wire 
12 servings, 

—Sylvia Schultz 

60 Waushara County 


— Marie Felix 
61 Clark County 


ZUCCHINI BREAD 


1 tsp. salt 

1 tsp. soda 

4 tsp. baking powder 

Y% tsp. nutmeg 

3 tsp. cinnamon 

Optional — nuts and/or raisins 


POTATO WHEAT BREAD 


¥% c. honey - 4 eggs 

2 c. cracked wheat flour 4 tbsp. salt = 1c. oil 

7 c. whole wheat flour 5 c. very hot water eemseat 

Y2 c. shortening a 2 c. shredded zucchini 
3 tsp. vanilla 

3c. flour 


2 c. mashed potatoes 


Mix above ingredients together in large bowl; set aside to cool. In a small bowl, 
dissolve a 2-0z. cake of yeast and | tablespoon honey in | cup warm water. Sa 
When flour mixture is warm, add yeast mixture and 2 eggs; mix on medium 
speed for 3 minutes. Then add 8-9 cups flour (1 at a time). When batter is too 


_Then add rest of the ingredients and mix 


Mix together the first five ingredients 
ul. Be ans and bake at 350° for 60 minutes, or 


well. Pour into 2 or 3 greased loaf p 


—Lagena Siebenthal 


stiff for mixer, knead by hand for about 10 minutes. Cover and let stand in until done. 
a penn place until double in bulk. Work batter down and let rise again. Then | teats OEE 
mold into loaves and put into greased pans. Let rise until not quite doubled Ire 
4 Pee tence! oven to 400°. Place bread in oven and bake for 10 minutes. ; i UCC Uae 

educe heat to 350° and bake another 35-40 minutes. When done brush to 

é ? ps re a 1 tsp. salt 
a eae on racks. Yield: 5 loaves. (I won 2nd place in State Potato ce Bin ao Y - soda 

ontest with this recipe. . e egy 3 i 

ipe br ialsey ae 4 c. shortening 2 oz. diced green chilies (use 4 oz. 
GQupac f ‘ P . : 6c ” 
paca County = 2 eggs, slightly beaten if you like it really ‘‘hot 


IRISH SODA BREAD 


1c. corn meal 14 c. grated sharp Cheddar cheese 


Y% c. sifted whi , ; 
ce aes white flour 1% tp. salt Mix together shortening, eggs and corn meal. Add salt, soda, corn and milk. 
y - noni 2 ; i ealse Add chilies and mix well. Mixture will be very thin, but no flour is needed. 
Wate 2 instant U2 BOSS STE, Pour into greased 9x9-inch pan and sprinkle cheese over top. Bake at 350° for 


nonfat dry milk 
1 tsp. soda 


I tbsp. melted fat 
1%-2 c. whole wheat flour 


Mix together white flour, sugar, dry mi i i 

; , dry milk, baking soda and salt in a lar 
ras water, vinegar and fat. Mix in most of the whole wheat flour. ‘Add pee 
whole wheat flour as needed to make a thick batter. Pour into a greased 9x5-inch 
loaf pan and bake at 350° for | hour. —Diana Wilhelm 


Crawford County 


ZUCCHINI NUT LOAF 


1% ¢. all-purpose flour 
I tsp. ground cinnamon 
vz tsp. baking soda 

“2 tsp. salt 

¥: tsp. ground nutmeg 
“% tsp. baking powder 

I ¢. sugar 


I c. finely shredded, unpeeled 
zucchini 

I egg 

“4 ¢. cooking oil 

“ tsp. finely shredded lemon peel 

¥2 ¢. chopped walnuts 


ears ; : 
ake eresuvossiner flour, cinnamon, soda, salt, nutmeg and baking 
Beet ast o peate co beat together Sugar, shredded zucchini 
ure, Cae eed ; MIX well. Stir flour mixture into zucchini mix- 
Soe es Bo nuts. Pour batter Into a greased 8x4x2-inch loaf 
cama: 31 eee puantes Or until a wooden pick inserted near center 
eae ae : pan 0 minutes. Remove from pan; cool thoroughly 
P and store loaf overnight before Slicing. —Mary anal 


Kewaunee County 
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45 minutes. Serve hot. If baked in a square pan, serve as bread. Can be baked 
in casserole or 9x5-inch loaf pan and served as a side dish, or main dish with 


salad and dessert for a luncheon. —Eilene Paulson 
Waupaca County 


MOM’S WHITE BREAD 


4 c. shortening, melted and cooled 

2 oz. compressed yeast or 2 pkgs. 
dry granular yeast 

3 tbsp. lukewarm water 

1% tsp. sugar 


Yc. sugar 

2 tbsp. salt 

4c. lukewarm water 

1c. powdered milk mixed with 
12-12! ¢. enriched flour 


Add sugar and salt to 4 cups water. Let yeast and | teaspoons sugar dissolve 
in 3 tablespoons lukewarm water. Beat 2 cups flour into liquid mixture, using 
electric mixer. Add yeast mixture; beat again. Add 4 cups flour; beat until 
smooth; then mix in melted shortening. Add 2 cups flour and mix until smooth. 
Change to dough hook and mix in remaining flour; mix thoroughly. Turn onto 
lightly floured board, cover, and let rest for about 10 minutes. Knead until 
smooth and satiny. Place dough in a large greased bowl and cover with Saran 
wrap, then with a cloth. Set in warm place (80-85°F). Let rise until double in 
size, 1-1'% hours. Punch down and let rise again. (May omit second rising to 
save time.) Cut dough in 4 equal parts and let rest about 10 minutes on lightly 
floured board. Shape into 4 loaves and place in well-greased bread pans. Cover 
lightly and set in a warm place, allowing to rise until sides reach top of pan 
and corners are filled (about | hour). Dough should feel light to the touch. Bake 
in 400° oven for 35 minutes. Brush tops with butter, cover, and let cool. 
—Edna Weisnicht 
Oconto County 
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—@ COOL RISE HIGH PROTEIN BREAD 


6 tbsp. soy flour 
1c. plus 2 tbsp. wheat germ 


HONEY WHOLE GRAIN BREAD 
2 pkg. dry yeast 


4c. (plus) white flour Y% c. honey > 
ae gis dry yeast 2 eggs — 2 tsp. salt 
2 tsp. salt I c. whole whe EG ase 
2 at fl % Go, Gil g& 
1 c. water Y2 c. rolled oats a 4 c. honey or sugar 2 c. hot tap water 
% c. plus 6 tbsp. powdered milk $14 c. unbleached white flour 


first nine ingredients plus 2 cups 
medium speed of electric mixer. 


lc. cotta i 
ge cheese % c. diced walnuts 


4 tbsp. butter 
Have all ingredients at room temperature. Put 


flour in large mixing bowl. Beat 5 minutes at 
By hand, stir in 2 more cups of flour. Sprinkle 1% cups of flour in a circle 


about 10 inches in diameter on kneading surface. Turnout dough and begin 
kneading with greased hands. Knead about 5 minutes or until you can poke 
a finger into the dough without it filling up immediately. Cover with plastic 
wrap and folded towel. Let rest 20 minutes. Meanwhile, grease two 8% x4-inch 
loaf pans, rolling pin and rolling surface. Punch down dough and divide into 
two equal parts. Roll each part into a 8x 12-inch rectangle. Roll up toward you 
from the small end, sealing well. Place seam side down in greased bread pans. 
Cover with plastic wrap. Refrigerate anywhere from 2 to 24 hours. Ten minutes 


eee ee 3 cups white flour with yeast and salt. Heat water 

aa a Nea and honey, and add warm liquid and eggs to flour mix- 
pile Ll A d re wheat flour, rolled oats, and nuts. Add remainin 

nega ones ne to smooth and elastic consistency. Let rise until ont 

meen grease 9x5-inch loaf pans. Let rise until double in bulk. B 

r 40 minutes. Remove from pans to cool. Brush with age ENS 

—Janice Schleusener 

Monroe County 


eS 
ES ME 


PITA BREAD 
4h. 
l a aes 1% c. water before baking, preheat oven to 350°. Remove bread from refrigerator, uncover, 
I” tsp salt 1% tsp. honey and break any air bubbles that may have formed, with an oiled toothpick. Bake 
} 2 tbsp. oil on the center rack for 40 minutes at 350°. Remove from pans immediately and 
brush with butter. a See ae 
Eau Claire County 


FRENCH ONION BREAD 


Miracle Riser: 
2 pkg. active dry yeast 
1c. warm water 


Yr tsp. salt 
Y c. flour 


ircles directly on ove 
: n rack to bake. Bake a 
; : t 500° unti 
will form a “‘pocket”’ in the ’ about 3 minutes. Cool on racks. Th ae 
with any variety of sandwi center as it bakes. Cut into the pocke € bread 
wich fillings, taco fillings, salads, etc For wae stuff 
: » CIC. Or whole wheat 


Pita bread, substi 

, Itute 4 

called for in the eo cup whole wheat flour for every 1 cup of regular f1 

i our 


2 tbsp. sugar 
wl; beat until smooth. Cover and let stand 


Combine above ingredients in large bo 
1 envelope dry onion soup mix and 1% 


in warm place 15 minutes. Combine 
cup hot water; set aside. 


Add to Miracle Riser: 
2 tbsp. sugar 
2c. flour 


3 tbsp. shortening 


MOLASSES BUTTERMILK BREAD 
Onion soup mixture 


I tbsp. dry yeast 

“Yc. warm water (110°F) 
3 tbsp. dark molasses 

1% tsp. salt 

‘4 tsp. baking soda 


2c. warm water 

’ ¢c. buttermilk powder 
6 c. unbleached flour 

'4 ¢c. safflower oil 


Beat 2 minutes with mixer. Gradually stir in 32 cups flour to make a stiff dough. 
Form into smooth ball on well-floured surface. Cover with bowl. Let rest 10 
minutes. Roll out dough on floured surface to ¥2-inch thickness. Fold in half. 
Roll and fold four more times. Divide dough into thirds. Mold into balls. Cover 
with bowl and let rest 10 minutes. To make loaf, roll each ball into 12-x7-inch 
rectangle. Roll up starting with 12-inch side. Place on greased cookie sheets. 
Cut 4 or 5 gashs across top. Cover and let rise in warm place 45-60 minutes 
or until light and doubled. Bake at 375° for 25-30 minutes or until deep golden 
brown. (This bread turns out perfect every time. My mother has been a blue 


ribbon and a Merit Award winner at the Crawford County Fair with this bread. 
—Joyce Fritsche-Roberts 


Crawford County 


se until double, about 1% hours. Grease 


into a loaf and ; down and divide j 
put in a loaf pan. Cover and let rise peraeereocan half 
minutes, or 


ake mn oven 1 4 SF . 
CK 1171 


tops with aluminum fo 
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CARAMEL SAUCE FOR ROLLS 


2 c. brown sugar 4 tbsp. white syrup 
4 tbsp. milk 8 tbsp. butter 
1 tbsp. vinegar \, tsp. salt 


Ys tsp. vanilla 


Combine ingredients and boil | minute. Put in pan and put favorite roll dough 


on top. —LaVon Amundson 
Trempealeau County 
TOO EASY SWEET ROLLS 
2 pkg. frozen dinner rolls 3 tbsp. butter 
1 pkg. butterscotch pudding 72 ¢. brown sugar 


(not Instant) “4c. nuts, if desired 


Spray tube or bundt pan with Pam. Arrange 24 
Sprinkle butterscotch pudding over frozen rolls. | 


nutes before 
—Bonnie Stibor 
Trempealeau Count ty 

EASY KRINGLE 


2c. flour 


I c. sour cream 
2 sticks margarine 


Fruit filling or other 
Mix ingredients together. Refr 
out on aluminum foil, using 
over the dough when rolling. Leave on foil to bak 
slits along the long sides and place filling down th 
Ping the cut strips. Bake at 375° for 45 minutes 
with powdered sugar glaze. This makes four kring 
canned pie fillings, date filling or 

Filling: 


cup honey, 2-3 tablespoons flour. Remove Bee Ga Ubal 


from stove and mix in 2 beaten eggs. 
—Beverely Korb 
Grant C ounty 


BANANA BRAN MUFFINS 


YW , , 
% ¢. brown sugar, mieten 1% c. whole wheat flour 


ay: : lice iene 
1’ ¢. mashed ripe bananas Sears ae 
S 


“2 ¢. raisins 
Fok 2 tsp. baki 
ie ¢. chopped Walnuts Yr i Ne ashes 
1 ¢. Vegetable oj| V4 t ihe 
; fq 
I tsp. vanilla eXtract Ba 


Combine ingredients 


sie and : Te) : 
muffins. May be fro bake at 375° for 20-25 minute 


; $. Makes ]2- . F 
zen and warmed in microwave Siete! gett 


— Helen Gottschalk 
Hood C ounty 
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BOHEMIAN RYE BREAD 


2 ¢. warm water 2 pkg. dry yeast 

2 tbsp. white sugar ’% c, shortening 

2 tsp. salt Y% c. brown sugar 
Y% c. molasses 1 tbsp. caraway seed 
2c. rye flour 4-5 c. white flour 

1 c. powdered milk Butter, melted 


In large mixing bowl, combine water, yeast, sugar and dry milk. Let stand 5 
minutes. Then add softened shortening, caraway seed, molasses, salt, brown 
sugar and rye flour. Beat with mixer or vigorously by hand. Work in white flour, 
1 cup at time. (The dough should be very thick.) Turn out on floured board 
and knead for 5 minutes. Let stand 5 minutes and knead again for 5 minutes. 
Put back in bowl and brush generously with melted butter. Let rise until dou- 
ble in bulk. Then turn out on floured board, divide dough in half, and shape 
into two rounds. Set on greased cookie sheet, brush tops with melted butter 
and let rise for about 60 minutes. Bake in 375° oven for about 45 minutes. 
—Vlasta Falkenberg 

Chippewa County 


SANDWICH BREAD 


6% c. flour lc. water 

¥3 ¢. sugar “a ¢c. milk 

2 tsp. salt Ys c, margarine 

2 pkg. yeast 2 eggs, at room temperature 


Set aside | cup flour. In large bowl, mix remaining flour, sugar, salt and yeast. 
In small saucepan, over low heat, heat water, milk and margarine until liquids 
are hot to touch (125-130°F.) Stir into dry ingredients. Mix in eggs and only 
enough reserved flour to make a soft dough. On lightly floured surface, knead 
unul smooth and elastic, 8-10 minutes. Cover and let rest 10 minutes. Divide 
dough in half; shape into loaves. Place in two greased 8'2x4'-inch loaf pans. 
Cover; let rise in warm draft-free place until doubled in size, about 50 minutes. 
Bake at 375° for 30-35 minutes. Remove from pans; cool on wire racks. 
—Lydia Dodte 
Clark County 


WHOLE WHEAT OATMEAL BREAD 


2'4 ¢. milk 1'4-2 c. white flour 

1 tbsp. salt 4c¢. whole wheat flour 
‘4a ¢. brown sugar | c. oatmeal, uncooked 
lace. butter 2 pkg. dry yeast 


Heat milk, salt, sugar and butter to lukewarm. Combine with 1 cup white and 
1 cup whole wheat flour; beat 2 minutes at medium speed. Add 1 cup whole 
wheat flour and the yeast; beat 2 minutes. Stir in oats, remaining whole wheat 
flour and enough white flour to make a stiff dough. Knead until smooth. Place 
in greased bow], cover, and let rise till double (about 1 hour). Shape into two 
loaves. Let rise. Bake at 400° about 30-35 minutes. —Arlene Jarvis 
Waushara County 


67 


WHOLE WHEAT BREAD 


6 c. whole wheat flour 


1 qt. milk 

1 c. butter 6 tbsp. yeast 

8 tsp. salt 2 c. hot water 
*% c. molasses 2 c. cold water 


Scald milk, butter, salt and molasses. Add whole wheat flour. Dissolve yeast 
in hot water and add to flour mixture; blend well. Add cold water and white 
flour to right consistency. Let rise. Punch down and let rise again. Punch down 
and shape into loaves. Let rise. Bake at 350° for 30 minutes. 
—Gleta Martin 
Sawyer County 


CINNAMON ROLLS 


= eggs 1 c. potato water or milk 
*% c. shortening 1 pkg. dry yeast 

tsp. salt Y% c. warm water 

2 c. sugar 5% c. flour 


1 c. cooked potatoes, cubed 


aes. snocening, au ee potatoes and potato water (or milk) in blender: 
minutes. yeast tO warm water, then add to bl ix- 
‘mi ( ; ended - 
fe Add flour; stir and blend. Let rise two times. Make into cee mie 
rise. Bake at 375° for 12-15 minutes. —Adeline Carpenter 
Waushara County 


REFRIGERATOR ROLLS 


I stick butter, oleo or lard 2 eggs 

r c. very warm water 6c. flour 

Y% to lc. sugar 2 pkg. dry yeast 
1 tbsp. salt ; / 


ae ae er ae in large bowl. Add warm water. The add sugar 
al Be Sane sprinkle yeast over flour, then beat very 
Meese beet tir in flour. Refrigerate or bake the same day. Cover 
Bernie aD is See Turn out on floured surface and form rolls. 
hee eee, ough can be made into sweet rolls. Let rise in warm 

for 12-15 minutes. —Ramona Waterworth 


Columbia County 


ICE BOX ROLLS 
lc. milk 


% c. shortening tsp. salt 

Ic. cold water ZC. sugar 

2 pkg. yeast 2 eggs, slightly beaten 
S72ac Our 


—Ardis Beyer 
68 Waupaca County 


CHEESE BISCUIT ROLL 


2 c. flour ¥, c. milk 

3 tsp. baking powder 2 tbsp. butter, melted 

Y tsp. salt 1 c. cheddar cheese, grated 
Yawc butter 


Sift dry ingredients; work in butter. Add milk. Roll to 2 -inch thickness. Spread 
with melted butter and cheese. Roll like a jelly roll and slice. Bake on buttered 
baking sheet at 400° for 15 minutes. —Loraine Uelmen 

Shawano County 


GRANDMA FRITSCHE’S ROLLS 


Yy c, shortening 
3 eggs 

1'A tbsp. salt 
‘About 12 c. flour 


2c. warm water 

2c. warm milk (If milk is raw, 
it should be scalded first.) 

2 oz. compressed yeast 

¥y c. Sugar 

about 4-5 cups flour. Beat until smooth; 

cky dough. Let rise until double. Knead 


er rolls or cinnamon rolls. Let rise until 
he rolls are. 


Mix first seven ingredients together with 
add flour, enough to make a soft or sti 


down and let rise again. Make into dinn 
double. Bake at 425° for 12-16 minutes, depending on how large t 


Hints: 
If dough is too stiff, grease dough and turn over. Poke 4-5 holes in top with 
finger and fill with warm water. Let rise extra high the first time and knead 


thoroughly. 
Place only 12 cinnamon rolls on cookie sheet. Flatten down with palm of hand. 


Let rise and bake. 
For hamburger buns, flatten round balls of doug 


nice buns. Makes 5 dozen large cinnamon rolls. 


hto athin layer. You will have 
—Lillian Fritsche 


Crawford County 


SPICED CRANBERRY ROLLS 


4 c. unbleached flour 
Vv ¢, whole wheat flour 
1 tsp. cinnamon 


1 tbsp. dry yeast 
Ys ¢. warm water (110°) 


Yr ¢. milk 

Yc. sugar 'Y tsp. ginger 
14 ¢, butter Y’ tsp. nutmeg 
1 tsp. salt 1 egg 


1 ¢. chopped cranberries 2 tbsp. sugar 


Soften yeast in water. Scald milk and add 3 cup sugar, butter and salt. Cool 
to lukewarm. Put mixture in a large bowl; add 12 cups unbleached flour and 
‘4 cup whole wheat flour. Stir in the spices, egg and yeast mixture; beat until 
smooth. Mix cranberries with the 2 tablespoons sugar and stir into the dough 
with a wooden spoon. Stir in enough of the remaining flour to make a stiff 
dough. Turn onto lightly floured board and knead for 5-8 minutes, or until 
dough is smooth and elastic. Place in a well-oiled bowl, turning to oil all sur- 
faces. Let rise in a warm place until doubled in size. Form dough into 48 small 
balls. Arrange on a greased baking sheet and let rise until almost double, about 


30 minutes. Bake at 375° for 20-25 minutes. Makes 4 dozen rolls. 
—Mary Ann Peckham 


Wood County 
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MIX AND MATCH APPLE MUFFINS 


1 c. commercial biscuit mix 3 tbsp. orange juice 
3 tbsp. sugar 1 tbsp. salad oil 
1 tsp. grated orange rind Yr c. coarsely grated apple 


1 egg, well beaten 


Mix biscuit mix, sugar and rind. Combine egg, orange juice and oil; add to biscuit 
mixture and blend lightly, about 20 strokes. Fold in apple. Fill greased muffin 
pans A full. Bake at 400° for about 18 minutes. Remove muffins from pan im- 
mediately. Yield: 8 muffins. (Note: For variations of the above recipe, use whole 
blueberries or coarsely chopped cranberries in place of apple. 


Homemade Biscuit Mix: 
4% c. sifted flour 2% tsp. salt 
2 tbsp. baking powder 1 c. shortening 


ae flour, baking powder and salt in a large bowl; sift mixture twice. Cut 
ning with a pastry blender or two knives until it resembles cornmeal 


Store in tightly covered containers i 
: s A} iwlk 
Yield: about 6 cups mix. in a cool, dry place. Mix will keep 4-6 months. 


Basic Biscuits: 
2 ¢. biscuit mix Ys to % c. milk 


eee et mix and milk with a fork. Knead lightly on a lightly floured 

Saabs ae a thick, cut with floured 2-inch cutter and place on a greased 
- Bake at 450° for 10-12 minutes. Yield: about 12 Bienes * 

Sa). i UE 

La Crosse County 


APPLE CRUMB MUFFINS 


2c. flour 


1 tbsp. baking powder 
1c. milk 


“4 ¢c. butter, melted 


’ Cc, sugar 

] tsp. apple pie spice 

I small apple, shredded 
1 egg 


Line muffin ti j : 
baking pee acer ae baking cups. In mixing bowl, combine the flo 
and egg; pour into dry eae: In : small bowl, combine milk, apple Sines 
mix: batte of ae Sand stir until combined. et 

r should be lumpy.) Fill each arnecis Dene vel Bea! Or over- 
Crumb Topping: : 
“4 ¢. flour 


2 tbsp. plus 2 Isp. Sugar 2 tbsp. butter 


‘, sp. cinnamon 
Combine in i 
gredient ink 
sand sprinkle an equal amount on each muffin. Bake at 400° 


and let cool ‘| a S are golden b Ow . ‘i 


—Josie Robinson 
Trempealeau County 
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rename CB  ii 


SWEET CRANBERRY MUFFINS 


2c. flour 1 egg 

Yc. sugar 1c. milk 

3 tsp. baking powder 1c. cranberries, rinsed and drained 
4 tsp. salt Melted butter 


Y c. shortening, melted About 2 tbsp. sugar-cinnamon mix 
Mix together flour, sugar, baking powder and salt in bowl. Add next three in- 
gredients and stir to mix. Fold in cranberries and spoon into well-greased medium 


muffin cups. Bake at 400° for 20-25 minutes. Remove from pans and brush tops 
on mixture and serve warm. Makes 


with melted butter. Sprinkle with sugar-cinnam 
12 muffins. —Ruth Schwartz 
Portage County 
OATMEAL MUFFINS 
1 egg 1c. flour 


1 tsp. baking powder 
'y tsp. baking soda 
1 tsp. salt 


1c. buttermilk 

Yc, brown sugar 

'Y% c. vegetable oil 

1 c. quick-cooking oats 
In medium mixing bowl, slightly beat egg. Stir in buttermilk, brown sugar and 
oil. Add oats and stir. Sift together flour, baking powder, baking soda and salt. 
Add to creamed mixture and stir just until flour disappears. Mixture will be lum- 


py. Fill greased or paper-lined muffin cups % full. Bake at 400° 20-25 minutes, 
—Kathy Fredrick 


until light brown. 
Waupaca County 
SIX-WEEK MUFFINS 


2% c. flour 

2% tsp. soda 

2c. buttermilk 

1 Ib. dates, cut up 


1c. 100% bran cereal 
2c. all bran cereal 

2 beaten eggs 

Voacn Oil 

1'4 ¢. sugar 

Pour | cup boiling water over bran; let stand to soften. Sift 2 cups flour, sugar 
and soda together. Add oil to the beaten eggs. Add buttermilk, then add soft- 
ended bran: mix well. Mix dates in remaining 2 cup flour and add to mixture 
together with the other dry ingredients; mix only until blended. Fill as many muf- 
fin cups as needed 7% full. Bake at 400 ° for 20 minutes. The remaining batter 


keeps well for up to 6 weeks when refrigerated in a covered dish. 
— Helen Luebke 


Manitowoc County 


CHEDDAR MUFFINS 


lc. grated Cheddar cheese 


So our 

3’ tbsp. honey “ac. oil 

1 tbsp. baking powder Ic. buttermilk 
’. tsp. baking soda 1 egg 


Sift dry ingredients together. Stir in cheese. Beat oil, buttermilk and egg together, 
pour into dry ingredients and stir, just unul blended. Fill greased muffin cups 
*% full. Bake at 425° for 18-20 minutes. Yield: 12 muffins. —Elsie Dunn 

Price County 


7\ 


CRANBERRY MUFFINS 


I c. cranberries, cut fine Y% c. Sugar 

% c. powdered sugar Ic. milk 

2c. sifted flour Y% c, salad oil 
3 tsp. baking powder I egg 

Y tsp. salt 


Combine cranberries and powdered sugar; let stand while mixing up batter, Sift 
flour, baking powder, sugar and salt into bowl. Mix milk, egg and oil. Pour 
milk mixture into flour mixture, add cranberries and mix until moist. Do not 
overbeat. Batter will be lumpy. Fill greased muffin pan cups % full. Bake at 
400° for 25 minutes. —Betty Lurndal 


CRANBERRY MUFFINS Buffalo County 


2c. flour “2 tsp. ginger 
I c. sugar ¥2 c. butter 
1% tsp. baking powder % Cc. orange juice 


%2 tsp. soda 

2 tsp. orange peel 
1% tsp. nutmeg 

I tsp. cinnamon 


1 tbsp. vanilla 

2 eggs, beaten 

1% c. cranberries 
I’ve, hickory nuts 


Mix dry ingredients together; cut in b ir in |i 
5 te sc utter. Stir in liquids. Fold j i 
and hickory nuts. Divide batter into 18 muffin cups. Bake at 350° ee poate 
—Judy Van Scho ck-Fritschler 


Marquette 
CRANBERRY MUFFINS quette County 


3 tbsp. 
bsp. butter 2 c. whole cranberries 


o eo 2c. flour 
. - €vaporated milk 2 tsp. salt 
2 C. water 


2 tsp. baking soda 


iy ier epost. Combine remaining ingredients and add to 
. < until a i j , : 
at 350° for 30 minute Is Moist. Fill well-greased muffin cups and bake 


Yr . Vv p 
0 8) je 


g a y ’ 
S. Se ns. —Do RY b 71 


Towa Count 
CRANBERRY PUMPKIN MUFFINS ia 


2c. flour 

“ ¢. sugar “% tsp. allspice 
3 tsp. baking powder “4 C. cooking oil 
I tsp. salt 2 eggs 


“2 tsp. cinnamon “4 can pumpkin 

Sift together dry ; : 2a, Cranberries, coarsely 

blended: add to dy mixtures sous oil, eggs and sung aes | 

lined muffj Bara oughly. Fold in cranberri ; ah 
cups. Bake at 409° for 20-30 minutes Eee ace 

ted uffins. 


—Alberta Ersbho 
22 Clark County 


KOLACHES 


Y% tsp. vanilla 


4 tsp. salt 
Fruit filling or thick jam (apricot, 


prune, raspberry, strawberry, etc.) 


em UtleG 

2 tbsp. sugar, scant (optional) 
2% c. all-purpose flour 

1 8-oz. pkg. cream cheese 
Cream butter, cheese and sugar until fluffy. Beat in vanilla. Sift flour and salt together; 
add in fourths to butter mixture. Blend well after each addition. Chill dough until easy 
to handle. Roll dough to *,-inch thickness on floured surface. Cut out 2" or 2% circles. 
Place on ungreased baking sheets. Make a thumbprint about “inch deep in center of 
each. Fill with jam or other fruit filling. Bake at 350° for 10-15 minutes or until delicate- 


ly brown on edges. Remove from pan and cool on rack about 10 minutes. mie tt 

i ici —June Matz 
fectioners’ sugar icing. 

eet: ; : Waushara County 


KOLACHES 


Dissolve | cake yeast with I tablespoon sugar or | package dry yeast in “% cup 
warm water and | tablespoon sugar. Mix as for pie crust 6 cups flour, 4 tea- 
spoon salt, | pound shortening (half lard and half margarine for crispness). Add 
the yeast mixture. Add 3 whole eggs, beaten, and % cup cold milk; blend 
thoroughly. Chill overnight in refrigerator. Roll out on granulated sugar (in- 
stead of flour); cut and fill. Bake on well-greased baking sheet at 375° for 12-15 
minutes. Watch time carefully. Should be golden brown. 


Apricot Filling: ; 
Use Solo filling or cover 1 pound dried apricots with water. Cook until tender. 


Add 3 rounded tablespoons tapioca and sugar to taste. Cook until thick. 
—Theresa Hejda 


Price County 


COTTAGE CHEESE KOLACHES 


Y% c. butter 
I c. hot milk 
4to 5c. flour 


2 pkg. active dry yeast 
“4 ¢. Warm water 

“% c. sugar 

I tsp. salt 


Soften yeast in warm water for 5 minutes, then stir until blended. Measure sugar, 
salt and butter into mixing bowl. Add hot milk and stir until butter is melted. 
Cool until lukewarm. Stir in 2 cups flour; beat well. Add yeast and eggs. Stir 
in 1'2 to 2 cups more flour. Turn dough on floured board and knead 2 minutes 
until dough is smooth and elastic. Shape dough in ball and put in greased bowl. 
Cover and let rise until double in bulk. Punch down and roll out on floured 
board to %-inch and cut with 2-inch cutter. Place on greased pan and let rise 
about 30 minutes. Make a hollow in each roll to hold filling. 


Filling: 
1c. fine curd cottage cheese 1 tsp. nutmeg 
Dash of salt | tbsp. grated lemon rind 
“sc. Sugar 2 eggs, beaten 
1 tsp. vanilla Y2 c. light cream or evaporated milk 


Mix filling ingredients together and fill rolls. Let rise another 15 minutes. Bake 
at 350° for 20 minutes. Remove from pan onto cooling racks. Lightly sift con- 
fectioners” siigar over roils. Makes 2 dozen large or 3 dozen medium-size 
kolaches. —Mrs. Bernard Ellenbecher 


3 Clark County 


BUTTERMILK DOUGHNUTS 


I c. buttermilk 2 tsp. baking powder 
3 eggs 1 tsp. baking soda 

4 tsp. salt 

Y% tsp. nutmeg 

I tsp. vanilla 


1% c. sugar 
Yc. (% stick) butter, melted 
4c. all-purpose flour 


Combine first four ingredients. Add flour, mixed with the rest of the ingredients. 
Chill overnight in a covered bowl. Roll out and cut. Fry in hot oil. Makes 3 dozen. 
—June Abraham 
Waupaca County 


DOUGHNUTS (Very Good) 


Dissolve 2 package yeast and | teaspoon sugar in cup warm water. Let stand 
until yeast starts to work. Put 1 cup shortening in 2 cups hot water and let cool. 
Add 3 beaten eggs. Then add 1 teaspoon salt, % cup sugar, yeast, and mix. 
Add about 52-6 cups flour to make a stiff batter. Roll, cut and fry in hot oil. 


Glaze: 


Mix powdered sugar and water to very thin consistency. Frost and lay on paper 
when still warm. —Ardis Beyer 


Waupaca County 


DONUT HOLES 


1 c. sugar Y tsp. salt 

3 eggs, lightly beaten 2 tsp. baking powder 
I] c. milk 1 tsp. soda 

6 tsp. oil “4 tsp. nutmeg 

3c. flour 1% tsp. vanilla 


Beat eggs. Add sugar, milk and oil. Sift together flour, baking powder, soda, 
salt and nutmeg. Drop by teaspoonfuls into hot oil and fry at 370°. Test with 
toothpick; if sticky, fry longer. Makes 4 dozen. —Inez Peterson 


Waupaca Count 'y 


POTATO DOUGHNUTS 


VA ' 

i c. Sugar 1 c. sweet milk 

¢ Isp. salt I ¢. mashed potatoes 
72 Isp. nutmeg 2 tbsp. butter 
3 egys 5 tsp. baking powder 
5c. flour 


With mixer, combine sugar, eggs, salt and nutmeg. 
milk. Add flour and baking powder; mix well. Roll 
cutter. Fry in hot oil. May be sugared or frosted. 


Add potatoes, butter and 
Out and cut with doughnut 
—Leona Weiland 
Waushara C ounty 
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FAST AND EASY DROP DOUGHNUTS 


ae, 
1 c. sugar : cr se 
2 eggs, beaten c. flour” 
met : 1 tsp. lemon extract 2 tsp. baking powder 
| Pinch of salt 2 tsp. melted butter 
- | | Beat eggs. Add sugar and extract; beat well. Add milk. Gradually add seen 
ing ingredients, lastly adding melted butter. Drop in hot om ae o cee 
2 Doughnuts will roll over by themselves. Fe sailten Cont 
am i RAISED DOUGHNUTS 
® ; ] tsp. salt 
Ss ; 14 c. milk ean Eu 
Yc. butter pean weet 
Loh EE SHES! 4% c. flour 
2 eggs 
a ater. Scald milk; add sugar, salt, eggs and butter. Add 


til well mixed. Let rise in warm 
nd cut our doughnuts. Let rise 
brown. Frost or roll in sugar. 
— Margaret Bautch 
Trempealeau County 


Dissolve yeast in warm W | 
yeast mixutre and stir well. Add flour; beat un 


I in. Roll out a 
lace. Punch down and let rise agal 
a fry in deep shortening at 400° until golden 


POTATO DOUGHNUTS 


2 eggs 2 tbsp. melted butter 

2c. riced or mashed potatoes 4 tsp. baking powder 

2c. milk Y% tsp. ginger 

lc. sugar Flour to make a soft dough 


Beat ege whites and yolks separately; then beat together. Add rest of the ingre- 
dients. Roll out and cut. Fry in 325° Planter’s peanut oil, turning once. They 
are moist and keep a while. — Mabel Karberg 

Dodge County 


SWEET MILK DOUGHNUTS 


4 tsp. baking powder 


3 eggs, beaten well i 
1 tsp. vanilla 


lc. sugar 
3 tbsp. melted butter Vr tsp. nutmeg 
1 tsp. salt Ic. milk 


4c. sifted flour 

Beat eggs, using whisk. Beat in sugar. Stir in milk and vanilla. Add dry ingre- 
dients and melted butter. Toss one-third of dough on floured board; knead lightly. 
Roll to 14 inch. Fry in deep hot fat 2-3 minutes; turn often. Fry 4-5 doughnuts 


at a time. Drain on brown paper. —Irene Helgerson 
Crawford County 
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=~ CRANBERRY NUT COFFEECAKE 


. granulated sugar 
APPLE DANISH COFFEECAKE sc. brown sugar ; NB g 

¥2 c. chopped nuts ae 
2 eggs ¥2 tsp. baking soda va G i patton *% c. water or milk : 
Ic. white sugar I tsp. baking powder | a peony heen * c. whole cranberry sauc 
I c. sour cream I medium apple, peeled and — i 


i 1. 

Grease a 9x9x2-inch pan. Mix brown sugar, nuts and Perimeter se: 
Combine biscuit mix, sugar, egg and water; ae Poe ere 
a = ? 

— in nut mixture. Spoon cranberry sauce over top. Bake ca al aS 
until toothpick inserted comes out clean. NaF Tana hab eeeean milk, mixed 

— of 1 cup powdered sugar, ¥% teaspoon vanilla BERGER 

DCLG Douglas County 


1% ¢. sifted all-purpose flour sliced thin | 


Beat eggs and gradually add sugar. Beating slowly, add the sour cream; blend 
Well. Fold in dry ingredients. Spread one-half of batter in an 8x8-inch greased 
pan. Cover with thinly sliced apples. Then cover with the remaining batter. 
__ 
Topping: : 
“2 ¢. brown sugar 


2 tbsp. butter 
3 tbsp. flour 


Blend together for streusel topping and spread on unb 
for 30 minutes. Mix together 4% cup powdered suga 
I tablespoon butter and swirl over the warm cake w 


aked mixture. Bake at 350° 


BAKERY CAFE’S SOUR CREAM COFFEECAKE 
1% teaspoons milk and 


Sethe ; ’s tsp. brandy flavoring 
hen removed from oven. 14 c. sugar ', tsp. yellow food coloring 
—Janet Gaier 3% tbsp. butter ss 
Jackson County 7 fs margarine ipa ssc ise 
De 1% c. flour 
2 eggs f a tsp. baking powder 
¥%, tsp. vanilla 
CALIFORNIA COFFEECAKE 


i . Add 

Cream sugar, butter and margarine thoroughly. Gradually el Bekiie Beas 
vanilla flavoring and coloring. Stirin sour eg ea eeee TN Saale he 
ix. n into greased, deep 8-inch round cake pan. vee 
aa se evenly over batter. Bake at 325° for 1% hour. Makes 8 servings 


c. white sugar 


i @. shortening I 
lc. brown sugar 


2¢. flour 


Crumb the above ingredients together. 


Save | cup of crumbs for the topping. 
To the rest of this add: 


Brown Sugar Topping: 
2 eggs, beaten 


* c. brown sugar, packed Ys tsp. ground cinnamon 
: I tsp. baking powder tbsp plus 24% tsp. butter 4 c. chopped walnuts 
Ic. flour Pinch of salt Ws tbsp flour 
I tsp. soda l ¢. sour milk Si ; 
2 : ‘ : rm 
’ i ° — Cream sugar and butter. Add flour and cinnamon; blend with nands et E on 
_Mix together and put in a well-oiled 9x13-inch pan and put remaining cup of | ri ther im bles. Add walnuts. —Edith Evers 
streusel on top. Bake in a 350° oven 35 minutes. Makes 24 2x2-inch squares. = Sg tae Oe Monroe Counts 
—Elsie Scoville : =a 
Waushara C. Ounty bes Z 
—sr 
+e PR ee | EECAKE 
QUICK CHOCOLATE COFFEECAKE Laid ahh Seal 
—— Ps 4 4 j soda 
Ic. sugar Vauisnusodn : = arene 1 tsp baking 
z : > USp. : 14 tsp. cinnamon 
- tbsp. soft butter 2 Isp. baking powder 2c. brown sugar V/ hopped nuts 
% = ) omer eC. 
l egg lc. all-purpose flour ' “a 12 ¢. butter ) se Sek 
I ¢. chocolate milk Pinch of salt 1 ¢. sour cream = UOSp. Sug 
Topping: — La 1 egg apy: 
et - 7 f ac i >. Pat half of this into 
2 tbsp. butter ¥2 (sp. cinnamon | . Mix tour, brown sugar and butter into a crumb Pak i dd our cream 
“4c. Sugar 3 a vreased 13x9x2-inch pan. To the other half of crumb mixture add 5 , 


Mix sugar, butte 
dry Ingredients. 
and pour over ¢ 
28UF (iy Dae 


land egg togethe 
Pour into 8-inc] 
ake. Mix sugar 
minute 


gg, soda and | teaspoon cinnamon. Mix well and pour over crumb ae 

“he 3 ees, 50dé ; VA | mon. Bake 

runtil smooth. Add milk, alternately with sifted Over the top, sprinkle chopped nuts, sugar and ' pas "Exe Cpe 

1 square buttered pan. Melt butter for topping _—— at 350° for 30-35 minutes. Serves 12-15. — Mrs. ie Ansa 

rand eimnamon and sprinkle Over lop. Bake at | rice t 
> Or until toothpick comes Out clean. 

Lillian Mehinory , — 

Shawano County 
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DELICIOUS COFFEECAK a 
zc RASPBERRY YOGURT COFFEECAKE 
ee aa ee YG. butt 1 tsp. soda 
c. white sugar 1 c. buttermilk A 2 erieas 
; C ae 1 tsp. baking soda | I a: sugar i a saat powder 
c. Tour 2 eggs mn ‘4 5 
4 tsp. cinnamon 4 c. chopped nuts, optional —- ee vanilla 1 8-oz. carton raspberry yogurt 
. flour 
Mix sugars, butter, flour, cinnam d | = 
Reserve | cup to use as topping. eter eet aa owe pie crust. — en Cream butter, sugar, egg and vanilla. Add dry ingredients alternately with 
’ ing soda and eggs; yogurt; mix well. Pour into a 9-inch greased tube pan. Bake at 350° for 50 
DQ minutes. Remove from pan. Sprinkle with powdered sugar.—Marion McCullick 
Crawford County 


add to dry mixture. Pour mixture into greased 7x11-inch pan. Could also use 
two 9-inch round cake pans. Top with reserved cup of dry mixture and nuts 


Bake at 350° for 30-35 minutes. —Luane Meye. ; 
: 
Jackson County ae SOUR CREAM COFFEECAKE 


A c. butter 1 tsp. soda 
HONEY-FILLED COFFEECAKE ¥, c. white sugar Vy tsp. salt 
2 eggs 1c. sour cream 
1 tsp. vanilla 


2c. flour 


2 pkg. granular or compressed yeast ‘4 c. sugar 
1 tsp. baking powder 


“4 c. lukewarm w : 
’ c, ee ; c. milk, scalded 

2 tsp. salt eggs, beaten alt 

4% c. sifted flour Cream butter and sugar. Add eggs. Add sifted dry ingredients, alternating with 

sour cream. Add vanilla. Pour half of the batter in a greased 9-inch round cake 

ade of 2 cup brown sugar, | cup chopped nuts 


pan. Cover with a filling m 
(walnuts or pecans) and 2 teaspoon cinnamon. Pour remaining batter over 
—Cathy McDonald 


Sprink 
prinkle granular yeast over warm (110°) water; or crumble compressed 
yeast 
the filling. Bake at 325° for 25 minutes. Serves 6-8. 
Lafayette County 


over luk i 

Bute wee pe Let stand until thoroughly dissolved (5-10 min 

encnee ache cn tand sugar in large bowl. Add scalded milk. Sti aa 

| a oie Me ten cool until lukewarm. Add eggs and yeast; ey aN 

| ee bi 3 ing thoroughly after each addition. Turn ont if shtly 
cad to a smooth dough. Place in greased bowl a ae 


SOUR CREAM COFFEECAKE 
1 tsp. baking powder 


top with melted shorteni 4 
dtantallgal(Claon Oe a, sot and let rise in warm place until light and 
floured board. Divide in two eee and let rest 10 minutes. Turn ont Ue sPQU ISS WES 
a Out the other half into a rectangle about 125 one half covered with cloth. ees Pe LE Se 
and spread with half the honey filling below ast age with melted butter 2 eggs va isPigsal 
10W. Koll like jelly roll; seal edges. lc. sour cream 1 tsp. vanilla 
2c. flour 1 can pie filling of your choice 


ar. Add eggs and sour cream. Sift dry ingredients and 
anilla. Pour one half of batter into a greased 
9x13-inch pan. Cover with pie filling. Spread remaining batter over filling. 
Sprinkle crumb mixture, made of 4 stick butter, 2 cup flour, Ys cup sugar 
and | teaspoon cinnamon, over top. Bake at 350° for 45 minutes. 

—Bev Harris 


Columbia County 


Cream butter and sug 
add to creamed mixture. Add v 


and turn out onr 

ack to cool. If desi 

simmering toge ©OO!, iI desired, pour glaze ove ’ 

and | Biles gether, until thick (about 5 minutes), %¢ ; Seg made by 
Poon coarsely grated orange rind. Up honey, “2 cup butter 


EASY CHEESE KUCHEN 


2 pkg. crescent dinner rolls (16 rolls) 1 egg yolk 


Honey Filli 
ing: 
“% C. sugar 
Grated rind of ] Orange or lemon Y ete ese ne 1 8-oz. pkg. cream cheese 1 egg white 
1 tbsp. orange or lemon jui * ¢, nuts, chopped fine l ugar Cinnamon & 2 ¢. sugar mixed 
On juice 1 tbsp. melted butt c. sug Vv C. SUZ 
: er ; : 
Press | package rolls into bottom of 9x13-inch pan (do not separate). Press 
am cheese, sugar and egg yolk together until 


I (sp. cinnamon 
opening together. Beat the cre 
smooth; pour over rolls in pan. Put second package rolls on top of cream cheese 
mixture; pinch opening together. Beat egg white and brush over top. Sprinkle 
cinnamon-sugar mixture over top. Bake at 350° for 30 minutues or unul brown. 
—Curol Hennings 


Waushara County 


Combine in i 
gredients and spread on dough M. 
; —Myrna L. Atkinson 


Burnett County 
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APPLE KUCHEN 


Crust: 

1 c. flour 2 tbsp. sugar 

“% tsp. salt Y% c. butter or shortening 
Filling: 

4c. apples Y% tsp. cinnamon 

Yc, sugar 
Topping: 

Yc. flour, sifted Y% tsp. salt 

Yc. sugar 4 tbsp. butter 


Combine crust ingredients together with pastry blender until crumbly. Pat into 
8x8-inch pan. Peel and slice apples. Mix Sugar and cinnamon with apples and 
spread on crust. Make a streusel of the topping ingredients and crumble over 
top. Bake at 350° for 50 minutes. —Jeanne Hofer 


Buffalo County 
GRANDMA’S APPLE COFFEECAKE 
6 apples 
2 c. flour 
Ya ¢c. butter 
Pinch of salt 


“2 C. sugar 
4 tsp. baking powder 
1 egg (fill with milk to total ] cup) 


Sift dry ingredients. Cut butter 


and milk and egg mixture gradually into dry 


ngredients. Spread in flat coffeecake pan. Set rows of Sliced apples in dough 
Streusel Topping: 
“2 C. Sugar 


’% ¢. flour 
Y% c. butter 


1 tsp. cinnamon 


Crumble together with f 


HP Riturce Ingers; sprinkle over top of apples. Bake at 375° for 


—Elaine Wojnowiak 


DANISH PASTRY Shawano County 


Part {: 
1c. flour 1 tb 
ae aie tOsp. water 


tions and Pat On cookie sheet j i Tas Ries rh 
€ about 4” wide and the | 
ength 


Part II: 
ra 72 C. butter 
Ic. water 3 eggs 
Ic. flour 
"2 tsp. salt rcs of vanilla flavoring 
uts 


I all at once; 
; beat until smooth. (This is like 


—Anna E. Croniley 
A Barron C. ounty 


id) 


FRENCH BREAKFAST PUFFS 


Y% c. shortening 1% tsp. baking powder 
Ya c. sugar “2 tsp. salt 

| egg Y% tsp. nutmeg 
Atcanloug Yc. milk 


Mix shortening, sugar and egg together thoroughly. Add sifted dry ingredients 

alternately with milk. Fill 12 muffin cups. Bake at 350° for 20 minutes. Remove 

from oven and immediately dip tops in 6 tablespoons melted butter and then 
in combined % cup sugar and | teaspoon cinnamon. 

—Merna Adams 

Trempealeau County 


CRANBERRY NUT TWIST 


1 pkg. hot roll mix 2 c. cranberries, coarsely chopped 
2 tbsp. butter | tsp. ground cinnamon 
Ys c. chopped nuts 1 c. confectioners’ sugar 
Yc. Sugar Cranberry juice cocktail 


Prepare hot roll mix. Let dough rise in warm place until double, about 40 
minutes. Punch down, and roll out on lightly floured surface to a 15x10-inch 
rectangle. Brush with butter. Sprinkle with nuts, sugar, cinnamon and cranber- 
ties. Roll up jelly-roll fashion. Seal ends. Place seam side down on baking sheet. 
Coil dough. Let rise until almost double. Bake at 350° for 35-40 minutes. Mix 
confectioners’ sugar with cranberry Juice to make thin glaze. Brush over warm 
bread. This makes a welcomed holiday gift. Serves 6. —Alberta Ersbo 

Clark County 


ELEPHANT EARS 


1 cake compressed or | pkg. dry VY ¢, milk, scalded and cooled 
granular yeast ] egg yolk 

“4 ¢. lukewarm water 2 tbsp. soft butter 

2c. sifted flour 2% c. Sugar 

1 tablespoons sugar 344 tsp. cinnamon 

“2 tsp. salt Chopped nuts, optional 

'4¢. butter Melted butter 


Soften yeast in lukewarm water. Mix flour, 1% tablespoons sugar and the salt. 
Cut in butter as for pastry. Combine milk, egg yolk and softened yeast; add 
to flour mixture and mix well. Chill, covered, until firm enough to handle (at 
least 2 hours). Turn dough onto a lightly floured board; punch down. Cover 
with cloth, and allow to rest 10 minutes. Roll into a 10x8-inch rectangle and 
spread with soft butter. Mix ’% cup sugar wtih 2 teaspoons cinnamon and 
sprinkle evenly over dough. Roll as jelly roll, sealing edge. The roll should be 
18 inches long. Cut into |-inch slices. Mix remaining sugar and cinnamon on 
a large square of waxed paper or aluminum foil. Place slices, one at a time, 
on sugar mixture. Roll into 5, 6, 7-inch rounds. Sprinkle nuts on top and press 
gently. Then place on ungreased cookie sheet and brush with melted butter and 
sprinkle with about | teaspoon sugar-cinnamon mixture. Bake immediately at 
400° about 12 minutes. Cool on wire racks. Yield: 11% dozen. 

—Evelyn Dawson 

Waupaca County 
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BUTTERHORNS 
a milk 1 oz. bakers’ yeast 
. c. butter 2 eggs 
4 c. sugar 4% c. flour 


I tsp. salt 


Heat milk to scalding; cool to lukew 
milk : arm. Add sugar, butter and salt. C 
ie a Add 1% cups flour and beat until smooth. Cover and ae 
ee ete ae pa epout ] hour). Add beaten eggs and rest of flour to 
ugh. Knead lightly. Place in a greased bowl i 
s and | i 
aa dough in four portions. Roll each portion to size of ee re 
aise aah pase sprinkle with sugar and cinnamon. Cut in eight menue 
: , beginning at wide end, and roll I ' 
: ) ; oll to point. Pla | 
sheet and let rise. Bake at 350-375° for 10 minutes or until Perera 
—Lila M. Frozene 
Marquette County 


CROISSANTS 

“’ c. warm 
1 pkg. BE pean 3% to 4c. unsifted flour 

\ 
4 tsp. sugar Vane. oleo, softened and cut into 
% tsp. salt , 8 pieces 

é 

3 eggs, at room temperature l feck milk 


Measure I 

coke) Gate warm bowl. Sprinkle in the yeast; stir until 

; , Salt, 3 eggs and | i 

Ae ee cup flour. Beat unt Mi 

a Pedic: yo to make a soft dough. Turn out Sa ie 

iat gets as sprinkling with flour to prevent aiechn Tie 

: j et rise in warm place until do 

ubled. Punch down 


oe . ° . 
= Ss 


—Florence Chapman 
Waushara C ounty 


CHEESE POPOVERS 
Ic. flour 
“2 tsp. salt 
2 eggs, slightly beaten 


1c. milk 
1c. American cheese, grated 


another teaspoon of batter. Bake in 425° 


{ 35 wi z / 
a 15 Ss . 


Rusk County 
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GOLDEN RAISIN BUNS 


’ c. plus | tbsp. butter 4 eggs 

1 tbsp. sugar 'y c. raisins, plumped 
Ys tsp. salt 1 c. water 

1c. flour 


Combine butter, sugar, salt and water in saucepan; boil. Add flour and cook 
over low heat until mixture forms a ball, stirring constantly. Cool slightly. Add 
eggs, one at a time, beating well after each addition. Stir in raisins. Drop by 
tablespoonful, two inches apart, on baking sheet. Bake at 375° for 30 minutes. 


Frost while warm. Makes 24 buns. 


Frosting: 
1 c. powdered sugar 
1% tsp. cream 


1 tsp. lemon juice 
1 tsp. vanilla extract 
Combine frosting ingredients, mixing well. Frost warm buns. 
—Nancy Anderson 
Burnett County 


STOLLEN 
2% c. flour l egg 
Mc. sugar 2 tbsp. rum 
4 tsp. baking powder Ya tsp. vanilla 
4 tsp. salt Yr ¢. chopped pecans 
4 tsp. ground cardamon 2 c. green and red cherries 
Vr c. dates, chopped 


4 ¢. firm butter 
1c. creamed cottage cheese 2 tbsp. melted butter 
ve and measure | cup. In large bowl, combine 
it and cardamon. Cut in firm butter to make 


eese, rum and vanilla until blended; 


Put cottage cheese through a sie 
flour, sugar, baking powder, sa 
course crumbs. In small bowl, beat egg, ch 
add to flour mixture and combine. Remove to table top and knead about 10 


turns. Roll out to about 8x10 inches. Brush melted butter over flat dough; spread 
fruit, nuts and dates over, and fold over three times. Place on brown paper 
on cookie sheet, with fold side at bottom. Bake at 325° for 50-60 minutes. Serves 


15. Frost with powdered sugar frosting. —Dorothy Detert 
Shawano County 


GRANDMA'S SHORTCAKES 


V4 c. sugar 


2c. flour 
‘4 tsp. salt 


| tbsp. baking powder 

VY tsp. nutmeg 

Mix ingredients well; cut in 6 tablespoons oleo. Add | egg and “ cup milk; 

stir well. Roll out and cut into biscuits. Bake at 375° for 15 minutes. 
—Rose Mulvanny 


Waushara County 
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POTATO PANCAKES 


2 eggs Y, scant cup cracker crumbs 
Ys ¢, cream or condensed milk 2 tbsp. flour 
2 tsp. salt 1 tsp. baking powder 


4 medium potatoes 


Dice potatoes and add with other ingredients into blender; blend until smooth. 
Heat pan or griddle. Add very little grease and fry pancakes until golden brown. 


—Mabel Mathias 
Waupaca County 


POTATO PANCAKES 


3c. peeled, diced raw potatoes 3 tbsp. flour 
1 small onion, quartered 1 tsp. salt 
Y% c. milk 


Y% tsp. bakin / 
sae p g powder 
As all ingredients into blender or food processor; blend until all potatoes go 
ae ree about 10 seconds. (Do not overblend as potatoes will liquify.) 
ur small amounts on a hot, greased griddle and fry until brown on both sides 
turning once. Serve warm with butter and maple syrup. 
— Theresa Henschel 
Waupaca County 


SWEDISH OVEN PANCAKES 
1 c. flour 
I scant cup milk 
¥ ¢. salt pork or bacon 


] egg 
', sp. salt 


Cu i i 
t salt pork or bacon in small pieces; brown in 9x12-inch pan. Combine re- 


maining ingredients and pour into pan. Bake at 425° for 15-20 minutes. Serves 2 


—Mrs. Raynold Degner 
Barron County 


OVEN PANCAKES 


3 eg 

2 pee I tsp. salt 

ltt Salbaa. aaeHaay 
1 tbsp. sugar a sagen? oil 


Be; ere 

cae ee ee: Sugar and salt. Add oil. Add flour. Spread batter into 

ats a a eee Bake at 400° for 30-40 minutes. (This is a very thin 

os re pully when done, almost like a popover.) Serve with ham or 
—Kathrvn Bartel 
Waushara County 
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VERY GOOD PANCAKES 


2c. flour 3 eggs 
1 tsp. soda 2 c. buttermilk 
2 tsp. baking powder 2 tbsp. melted butter 


Combine dry ingredients. Add eggs and buttermilk; stir until well blended. Put 
by tablespoonful on hot griddle and fry for a few minutes. Turn and brown 


other side. Serve with butter, any syrup or a good strawberry jam. 
—J. Lucille Lebakken 
Trempealeau County 


CAVE MAN PANCAKES 


2 eggs 2 tsp. baking powder 

2 c. buttermilk 1 tsp. salt 

I tsp. soda 2 tsp. brown sugar 

2% c. flour 

Blend ingredients well. Fry. Makes 6 large pancakes. —Gleta Martin 


Sawyer County 


LOW CALORIE PANCAKES 


3 eggs, separated Yc. flour 
¥%,c. cottage cheese VY ¢. skim milk 
4 tsp. salt 


Combine all ingredients except egg whites; beat until smooth. Beat egg whites 

stiff; fold into first mixture. Cook on a non-stick griddle at a slightly lower 
temperature than ordinary pancakes. (16 calories per 4-inch cake.) 

—Muriel Bruss 

Shawano County 


BLUEBERRY PANCAKES 


2c. flour 1% ¢. milk 

4 tsp. baking powder 2 eggs, beaten 

VY tsp. Salt 2 tbsp. melted butter 

2 tbsp. sugar 1c. fresh or drained blueberries 


Sift dry ingredients. Blend milk and eggs together and add butter. Pour into 
dry ingredients; stir gently. Fold in blueberries just before frying on hot griddle. 
—Judy Van Schoyck-Fritschler 

Marquette County 


NEVER FAIL PANCAKES 


2c. sifted flour Ys c. shortening 


2 tsp. baking powder 1 egg, beaten 
i tsp. salt 2'’4 c. buttermilk 
1 tsp. soda 


Combine dry ingredients; cut in shortening. Add beaten egg and buttermilk; 
mix until smooth. Fry on hot griddle. —Marie Maliszewski 
Trempealeau County 
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APPLESAUCE PANCAKE SUPPER 


Ys to 1c. milk 
1 tsp. cinnamon 
1 tsp. lemon juice 


2 c. prepared biscuit mix 
2 eggs 

1 c. applesauce 

Beat all ingredients with hand beater until smooth. Bake on hot griddle, and 
serve with apple syrup below and sausages. 


Spiced Apple Syrup 


1 c. applesauce Y tsp. cinnamon 
1c. apple jelly Dash of cloves 


Salt as desired 


Beat ingredients together and serve over hot pancakes. —Mrs. Fran Smiley 
Chippewa County 


QUICK APPLE PANCAKES 


Y% c. butter Y tsp. cinnamon 

1% c. thinly sliced apples Y tsp. nutmeg 

’ c. granulated sugar ¥s c. water 

Y tsp. cinnamon 1 tsp. vanilla 

Ys, tsp. nutmeg Topping (below) 

1 c. complete or buttermilk Cheese slice or ice cream (optional) 


complete pancake mix 


In microwave-proof 9-inch pie plate or round cake dish, melt butter by 
microwaving on high for 30-45 seconds. Stir in apples, sugar, '4 tsp. cinnamon 
and 4 tsp. nutmeg. Cover and microwave on high for 3-4 minutes or until ap- 
ples are tender. In medium bowl, stir together pancake mix, '2 tsp. cinnamon 
Y% tsp. nutmeg, water and vanilla; pour evenly over cooked apples. Sprinkle 
with topping (below). Microwave on high 3-5 minutes or until toothpick in- 
serted 1%-2 inches from edge comes out clean. Let stand 5 minutes; cut in 
wedges. Invert wedges to serve and, if desired, top with cheese slice or ice cream. 
6 servings 


Topping: 

In small bowl, stir together 1 tablespoon granulated sugar and '4 teaspoon cin- 

namon. —Jane Sendelbach 
Buffalo County 

LEFSE 

3 c. mashed potatoes 1 tsp. sugar 

’ ¢c. lard or butter, melted ] tsp. salt 

Y ¢. whipping cream % c. flour 


While potatoes are warm, add shortening, cream, sugar and salt; stir well. Cool 
in refrigerator. Add flour when cool. Shape into balls, size of an egg, and place 
on floured plate to mellow. Batch should make 14 balls. Take one ball and roll 
on floured board with lefse rolling pin. Turn with lefse stick and roll until disk 
is about 12-14 inches across. Place on hot (450°) lefse baker. When bubbles 
appear On top, turn once. Bake on that side about same length of time it took 
for first side. Remove from iron, fold in half, and place between two towels. 
Stack them one on top of another to keep from drying out. When cool, refold 

into quarters. Place in zip-lock bags. Will keep for months in freezer. 
—Norma Johnson 
Polk County 
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BOOZE BALLS 


1 c. (30-36) fine ground vanilla 1 tbsp. cocoa 

wafers 2 tbsp. white syrup 
1 c. powdered sugar Y% c. rum, brandy, bourbon, or 
1 c. chopped nuts creme de menthe 


Combine dry ingredients. Mix brandy and syrup together; add to dry ingre- 
dients and mix well. Roll into balls with wet hands, then roll in powdered sugar. 
Store in airtight container. —Erma Hill 

Waushara County 


BUTTERFINGER CANDY 


2 c. powdered sugar 2 c. peanut butter 
4 tbsp. butter 2 c. corn flakes 


Combine ingredients, then roll in small balls. Chill or freeze. Melt 18 ounces 

chocolate chips and 3 tablespoons shredded paraffin wax together. Dip balls 
into chocolate and place on waxed paper. Store in cool place. 

—Myra Schuette 

Manitowoc County 


BUTTERFINGER SQUARES 


1 1-lb. box Cheez-It crackers 4 sq. almond bark 
About % c. smooth peanut butter 4 sq. chocolate almond bark 


Make 100 sandwiches with crackers and peanut butter in center. Melt almond 
and chocolate almond bark together in microwave or over hot water; stir to 
mix thoroughly. Dip sandwiches, one at a time, in melted almond bark. Use 
a fork to remove cracker and tap lightly on edge of bowl to remove excess bark. 
Place on waxed paper to cool. Do not let pieces touch. If chocolate thickens, 
just reheat. If you have extra chocolate, stir in coconut or nuts and make pat- 
ties on waxed paper. —M. Koenen 

Douglas County 


CHOCOLATE CRACKLES 


3 tbsp. butter “4 c,. sugar 


3 tbsp. cocoa 2c. corn flakes 
Y% c. corn syrup (light or dark) 


Combine butter, cocoa, syrup and sugar in saucepan; bring to a boil. Remove 
from stove and add corn flakes. Drop by spoonfuls onto waxed paper. Let cool. 
Makes 12-16 drops. —Marilyn Stegemeyer 

Trempealeau County 


DELICIOUS CHOCOLATE BALLS 


2 pkg. chocolate chips 1 lb. miniature marshmallows 
1 pkg. butterscotch chips 1 can peanuts 
1 c. peanut butter 


Melt chips and peanut butter in double boiler. Add marshmallows and peanuts. 
Roll into balls. —Mary Malthe 
Waushara County 
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CARAMEL CANDY 


1% c. sugar 46 tsp. cream of tartar 
Yc. white syrup ¥% c. milk 

Y% ¢. milk Y% c. cream 

¥%s c. butter 


Combine first five ingredients; add the milk. Then add the cream, drop by drop 
at a time. Never let it stop a rolling boil; stir constantly. When it forms a hard 
ball In water (or 245°F. on the candy therometer), add some vanilla and nuts 
Pour in buttered pan. When hard, cut in Squares and wrap in waxed pa er, 
twisting the ends shut. —Medira Weneer 
Buffalo County 


SURPRISE CHEESE FUDGE 


I Ib. soft cheese (like Velveeta) 1 c. cocoa 
1 lb. butter 1 tbsp. vanilla 
4 c. powdered sugar 1 c. chopped nuts 


Bee and ips roeethes for 2% minutes in the microwave. Sift powdered 
nd cocoa together; add melted mixture: beat well i 
pretties Sag » Deat well. Add vanilla and nuts. 
n. P refrigerated. This recipe can easily b i 
half — then use a 8x10-inch pan. This fudge is real creamy, and Hee ated 


taste. 
—Verneille Hunter 
Trempealeau County 
CHOCOLATE DIP STICKS 
2 c. chunky peanut butter ; 
1 1b. (3% ¢. 
1% sticks butter, melted 3 © Ai eee ie 


Mix i i 
n order given, peanut butter, melted butter, etc. Form into balls or strips 


(like very short cigars—not i 
| Ort — too thick—about 2 j 1 ] 
firm; then dip into melted chocolate tag wee ee 


Chocolate Dip: 
Melt a 12-02. bag chocolate chips and 4 


boiler. Dip each ball Or Stick j 
K ck 
eep refrigerated. in chocola 


bar paraffin wax together in a double 
te; place on waxed Paper until firm. 
—Lynn Nelson 

Trempealeau County 


NO-BAKE CHOCOLATE BALLS 


Vy 
a lb. graham Crackers, crushed 

: c. butter or Margarine, softened 
72 C. crunchy peanut butter 


I c. angel flake coconut 
1 Ib. (3% ¢.) powdered sugar 


Frosting: 


Melt 1 cup chocolate chips and % of a 


boiler. Dj Oat 
balls. Ip rolled cookies into chocolate 


bar of wax together in 
top of doub 
and cool on waxed Paper. Makes ae 


—Roseann Monson 
Trempealeay County 
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TRUFFLES 


3 sq. semi-sweet chocolate *% c. sifted powdered sugar 


5 tbsp. unsalted butter 1 tsp. vanilla 
1 egg yolk Y% c. finely chopped nuts 


Melt chocolate in saucepan over very low heat, stirring constantly. Cool. Cream 
butter with egg yolk; gradually add sugar, blending well. Stir in chocolate and 
vanilla. Chill until firm enough to handle. Shape into 1-inch balls, then roll 
in nuts (or coconut). Chill. Store in refrigerator or cool place. Makes about 


30 candies. Very good. —Stella Flessert 
Shawano County 


CREAMY-BUTTER MAPLE FUDGE 


3 c. white sugar 

Ic. milk 

2 tbsp. butter 

I c. walnuts, coarsely cut 


1 c. brown sugar 

2 tbsp. corn syrup 

¥ tsp. baking soda 

Y% tsp. maple flavoring 


Boi! brown sugar, white sugar, corn syrup and milk, until a soft ball forms 
in saucer of cold water. Remove from heat; set pan in cold water. Add soda, 
butter, maple flavoring and nuts; beat until stiff. Pour onto buttered platter 
or pan. (Size of pan depends on how thick you want it. I use an 8x10-inch pan.) 


Cut into squares while still warm. —Vlasta Falkenberg 
Chippewa County 


TWO-FLAVOR FUDGE 


2 c. brown sugar, packed 1 6-oz. pkg. each: butterscotch and 
1 c. sugar semi-sweet chocolate morsels 


1 c. evaporated milk 1 tsp. vanilla 
Yc. butter Chopped walnuts 


1 jar marshmallow creme 
Combine sugars, evaporated milk and butter in saucepan; boil 15 minutes over 


moderate heat, stirring occasionally. Remove from heat and add marshmallow 


creme, morsels, walnuts and vanilla. Pour into greased 9-inch square pan. Makes 
—Judene Schlee 


81 pieces. 
Crawford County 
FOOL-PROOF CHOCOLATE FUDGE 
3 6-0z. pkg. semi-sweet chocolate Dash of salt 
morsels 1% tsp. vanilla extract 
1 14-0z. can sweetened condensed ’2 c. chopped nuts, optional 


milk (not evaporated milk) 


In heavy saucepan, over low heat, melt morsels with condensed milk. Remove 
from heat; stir in remaining ingredients. Spread evenly into waxed paper-lined 
8-inch square pan. Chill 2-3 hours or until firm. Turn fudge onto cutting board; 
peel off waxed paper and cut into squares. Store loosely covered at room 


temperature. Makes about 134 pounds. —Rita Schnoor 
Oneida County 
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NEVER-FAIL FUDGE 


I c. butter 4% c. chocolate chips 
3 c. chocolate chips 1 large can evaporated milk 


1 c. chopped nuts 


Put butter, 3 cups chocolate chips and nuts into a large bowl}; set aside. Boil 
4'4 cups chocolate chips and evaporated milk together for exactly 6 minutes 
stirring constantly. (This scorches easily.) Remove from heat and pour over ie 
gredients in large bowl. Stir until butter and chocolate are melted. Pour into 
jelly roll pan. Cut when cool. aie Bade 

Buffalo County 


HABASA 
2c. sugar 1 box rice krispies 
2c. white syrup 2c. salted nuts 
2 c. cream 2c. coconut 


I box corn flakes 


soot ee a pean oe tne until a few drops in a cup of cold water 
all. Put corn flakes, rice krispies, nuts and i 
pan. Pour hot syrup over all, mix and ay cries ote ea 
into squares when cold. bak os mena es So 
— e M. Covi 


Waushara County 


NUT GOODY CANDY BARS 


1 12-0z. pkg. chocolate chips 1 tsp. maple flavorin 
1 12-0z. Pkg. butterscotch chips 1 c. butter ; 
es jar peanut butter ¥2 c. milk 
-02. jar dry roasted peanuts Y% c. regular vanilla pudding mix 


2 lbs. powdered sugar 


Mei ane eae ae in heavy saucepan, over low heat. Spread half 
Sir ae aps Jelly roll pan; refrigerate until firm (about 1 hour) 
a of chocolate mixture; set aside. Combine butter, milk and 
Se Ren : et bring to a boil, and boil one minute, stirring 
weet ae ae eae oe in powdered sugar and flavoring. Spread 
ture over this. Refrigerate rite eee ca com ape 

—Pat Auger 


Trempealeau County 


PEANUT BUTTER KISSES 


1c. peanut butter 


2c, nonfat dry milk 1 c. honey 


Mix ingredients to 


es. gether i : 
ied In a bowl. Shape into a long thin roll; cut roll into 


—Cheryl Mohn 
Douglas County 
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PEANUT BUTTER KRISPIE BARS 


1 c. white corn syrup 


l c. sugar 
6 c. rice krispies 


1 c. peanut butter 


Heat the sugar, peanut butter and syrup on stove top until boiling or very hot, 
stirring constantly, or cook on high in microwave for 3-4 minutes, stir twice. 


While mixture is still warm, add rice krispies. Pour into a greased 9x13-inch 
—Donna Lind 


pan. Cut when cool. 
Waushara County 


MINTS 


Ye tsp. vanilla 


1 egg white 
Coloring and flavoring you desire 


2'’4 c. powdered sugar 
2 tbsp. butter 


Combine ingredients and knead well. Roll in small balls and press in middle 
and on waxed paper for a few minutes before pressing 


with fork. (I let mine st 
with fork.) —Marge Clemens 
Columbia County 
OYSTERS 
Fondant: 


ze potatoes until of mashing consistency. Mash well, add 
ons butter. Gradually add powdered sugar, 
stirring well. The amount of powdered sugar varies with the type of potato 
used. The fondant must be thick enough to form into balls. (Have at least 2 
pounds of powdered sugar available.) Form into small balls and chill. Dip balls 
in melted dipping chocolate or melted chocolate chips. After dripping, drop 
in ground peanuts and with a fork, place on a cookie sheet to dry. This is a 


good candy and a real treat. —Henrietta Sannes 
Portage County 


Cook two medium-si 
1 teaspoon vanilla and 2 tablespo 


SALTED SODA CRACKER TOFFEE 


Whole soda crackers — enough to 1 c. (2 sticks) margarine 
cover bottom of cookie sheet 1 12-0z. bag chocolate chips 
1c. brown sugar 1 c. chopped walnuts or pecans 


Preheat oven to 375°. Line a cookie sheet with foil and generously grease foil. 
Layer bottom of cookie sheet with crackers; set aside. Melt brown sugar and 
margarine in saucepan; bring to a boil and boil 3 minutes. Remove from heat, 
pour over crackers and spread immediately. Bake 5 minutes. Remove from oven. 
Pour chocolate chips over mixture. As soon as chips melt, spread evenly to coat 
top of candy. Top with chopped nuts. Refrigerate until firm. Before cutting 
into squares, let candy return to room temperature. Store in tin or lined box, 
in cool place. — Wendy Berg 
Waushara County 


al 


CARAMEL CORN 


Y% c. light corn syrup 


. popped corn 
perce POPP Y, tsp. salt 


j c. brown sugar 
1 stick margarine or butter 


Remove kernels from popped corn and place corn in brown paper bag. In a 
2-quart bowl, combine brown sugar, margarine OTF butter, syrup and salt. 
Microwave 1% minutes on high or until mixture boils; boil 3 minutes, stirring 
several times. Remove from microwave and stir in 2 teaspoon baking soda 
until mixture is foamy. Pour mixture over popped corn in paper bag. Fold top 
of bag down and shake well. Microwave | minute, shake bag. Microwave 1 
minute, shake bag. Microwave 2 minute, shake bag. Microwave | minute, shake 
bag. Spread popcorn on cookie sheet and cool. Store in airtight container. Oven 
Method: Spread popped corn in cookie sheets with sides. Heat in oven at 250° 
for 1 hour. Stir 2 or 3 times. Cool. Will keep for weeks in in tightly covered 


container (if hidden). —Joan Warwick 
Waushara County 


CHEESE PUFFS 


Ic. butter, softened 1 lb. cold pack cheese food, 
3 c. all-purpose flour any flavor 


Cream together butter and cheese. Mix in flour until thoroughly blended. Roll 
into |-inch balls using 1 level tablespoon of dough for each ball. Place on un- 
buttered baking sheet. Bake in a preheated 375° oven for 15-20 minutes or un- 
til golden brown. Serve warm or cool. Makes about 4 dozen appetizers or snacks. 
—Jane Sendelbach 

Buffalo County 


OLD DUTCH CARAMEL CORN 
Place two 5-ounce bags of ‘‘Old Dutch Puff Corn Curls” in large roaster pan. 


Caramel Sauce: 
% Ib. butter (not oleo) Yc. light corn syrup 
1 c. brown sugar 1 tsp. baking soda 


In a 2-quart saucepan, cook butter, sugar and syrup together for 2 minutes. 
Add baking soda. This will cause mixture to foam—so 2-quart saucepan is 
necessary. Pour caramel mixture over corn curls and stir until mixed. Place in 
250° oven for 45 minutes. Stir at least every 10-15 minutes. Remove from oven 
and pour on waxed paper and break apart. —Grace Schleis 

Manitowoc County 


ZESTY CRACKERS 


2 12-0z. pkg. small oyster crackers 12 ¢c. salad ‘oil 
! Pkg. Hidden Valley salad dressing 1 tbsp. dill weed 


mix 1 tbsp. lemon pepper 
Mix together all ingredients, except crackers. Pour over crackers and bake in 


9x13-inch pan for | hour at 200°. Stir after 4 hour. Store in covered jars to 
retain flavor. Can be used as croutons or for soups also. Good for snacks. 


—Blanche Kautz 


: Waupaca County 
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Cakes, Frostings 


i 


ANGELFOOD DELUXE 


I c. cake flour Ys tsp. salt 

12 c. confectioners’ sugar 1 c. granulated sugar 
12 egg whites (1% cups) 1% tsp. vanilla 

1% tsp. cream of tartar Yr tsp. almond extract 


Heat oven to 375°. Blend together flour and confectioners’ sugar; set aside. 
Measure egg whites, cream of tartar and salt into a large mixer bowl; beat on 
medium speed until foamy. Add granulated sugar, 2 tablespoons at a time, 
beating on high speed until the meringue holds stiff, glossy peaks. Gently fold 
in flavorings. Sprinkle the flour-sugar mixture, “% cup at a time, over meringue, 
folding in gently just until the flour-sugar mixture disappears. Carefully push 
the batter into an ungreased 10x4-inch tube pan. Gently cut through batter with 
a rubber scraper to break air holes. Bake on lowest rack 30-35 minutes or until 
a deep golden brown and the top springs back when touched lightly with finger. 
Immediately invert the tube pan on a funnel and let hang until the cake is com- 
pletely cool, at least 2 hours. — Paula Cook 

Crawford County 


RAW APPLE CAKE 


Y’ c. brown sugar Dash of salt 

Y ¢. white sugar 2% c. flour 

¥, c. shortening 1 tsp. soda 

2 eggs 1 tsp. baking powder 

1c. milk 2 c. finely cut, raw cooking apples 


Cream together sugars and shortening. Add eggs and milk; mix well. Sift together 
flour, salt, soda, baking powder and salt; add creamed mixture; mix well. Then 
add apples. Pour into a greased and floured 9x12-inch cake pan. Sprinkle a 
mixture of white and brown sugar and cinnamon over top. Bake at 325° for 
30-40 minutes. —Myrtle Jenks 

Dodge County 


APPLESAUCE CAKE 


V+ ¢. butter I tsp. soda 

lc. sugar Ya tsp. salt 

1 egg Y tsp. cloves 

1 c. nutmeats, coarsely broken VY tsp. nutmeg 

I] c. raisins, cut ] tsp. cinnamon 

2 ¢. flour lc. thick applesauce 


Cream butter and sugar together thoroughly. Add egg; beat well. Add nutmeats 
and raisins. Sift dry ingredients together three times; add to creamed mixture 
alternately with applesauce; beat well. Bake in a buttered 8x4x3-inch loaf pan 
at 350° for 45 minutes. —lone Clapp 

Waupaca County 
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HOT APPLESAUCE CAKE Ss APPLE CAKE 


1 c. sugar 1 tsp. cinnamon 1 c. sugar Y4 tsp. nutmeg 
Ys c. butter or margarine 1 tsp. cloves —_ = Ya c. shortening 1 tsp. soda 
2-2% c. HOT applesauce, 1 tsp. ginger 2 eggs, beaten 3 medium-size apples, chopped 
sweetened 1 tsp. nutmeg —. 1ece flour Ys c. nuts, chopped (optional) 
5; aan 1 c. chopped nuts Y4 tsp. cinnamon 
é r nies : f 
2 tsp. soda “2 C. raisins - fa Cream together sugar, shortening and eggs. Sift together flour, cinnamon, 
Y c. currants 7 nutmeg and soda; add to creamed mixture and blend. Add apples and nuts. 
Cream together sugar and é Pour batter into a 9x9-inch pan. Bake at 350° for 45 minutes. Any topping, 
gar and butter (or margarine). Add hot applesauce. Add egg, a - frosting, streusel or cream may be used. —Edna Bennett 


flour, soda and spices; mi 
, ices; mix well. Add nu isi Wi 
ts, raisins and currants. Pour batter ood County 


into a greased angelfood pan. Bake at 350° for 50 minutes. While cake is hot 


pour a sauce made of % cup butter, %c 
oe nee ; up coffee cream and ] iN over = a APRLE UES DE See 
—Fran Smiley 


Chippewa County ee) 4 eggs Yr tsp. salt 
an 2 c. sugar 1c. cold water 
HA : 
2Y, : RVEST DELIGHT CAKE 2 tsp. baking powder 2 tsp. vanilla 
4c. unsifted flour a ae 2c. flour 


¥2 tsp. allspice 


2c. sugar 

1% tsp. salt “ ¢. shortening Beat eggs; add the sugar and beat again. Add flour, baking powder, salt, cold 

1% tsp. soda 2 eggs water and vanilla; mix or beat with electric mixer until all is mixed. Slice 5 or 
6 apples into a greased 9x13-inch pan. Mix 1 cup sugar with a teaspoon of cin- 


2 c. unsweetened applesauce 


1 c. chopped walnuts namon and sprinkle over the apples. Pour batter over the apples. Bake at 350° 


“ tsp. baking powder 
for 50 minutes, —Mrs. Harold Buettner 


] tsp. cinnamon 


y 20 large marshmallow 
epecoNs aes APPLE HONEY CAKE Shawano County 
Sift together dry j j 5 
: , y ingredients. Add sof ; YA butte ] tsp. cinnamon 
with mixe i t shortening, eggs a } 4c. butter p. 
and dame Se cee ang well blended. Stir in ate See ae % ¢. brown sugar, packed Se LE 
: N13- an. , . rea ; 
of pan, in four rows Sin Bet a ps marshmallows into batter, to Boiees 3 eges Peisp gallspies 
No icing needed. Serves 20. ). Bake in 350° oven for about 50 minutes. ey S San SOY 
F —Fran Smiley ie els lemon peel pace eS: cored and chopped 
hippewa County eS OME ed ede? 
CHOCOLATE CHIP , 2 tsp. baking powder ‘4 ¢. chopped walnuts 
APPLE DATE CAKE 1 tsp. salt 


le, dates, chopped 


1% ¢. boiling water Cream butter and sugar until light and fluffy. Add eggs, one at a time, beating 


after each addition. Beat in honey and lemon peel. Sift together flour, baking 
powder, soda, salt and spices; add to creamed mixture alternately with milk 
or apple cider, beginning and ending with dry ingredients. Stir in apples and 
nuts. Turn into greased and floured 10-inch tube pan or bundt pan. Bake at 
350° for about | hour and 10 minutes or until cake tests done. Cool 10 minutes 


I tsp. baking soda 


ae Water Over dates and 
. cup butter, 2 eggs, 
+ t€aspoon soda, 2 a 
chocolate chips. Add d 


BY soda and let cool. Mix in Order given: 
ss cups plus 3 tablespoons flour, 
pples peeled and chopped fine Vy 


I cup sugar, 
“4 teaspoon salt, 
cup nuts, ' cup 


: ate mixture; mi : 
ar top with 6 ounces meee chine, ae Place in a greased 9x13-inch pan and remove from pan. Cool completely. Glaze with caramel icing or serve with 
ake at 350° for 35-40 minutes. » 7 cup brown sugar and % cup nuts. caramel sauce below. 
Frosting: Caramel Sauce: 
lc. milk 5 4 ¢. butter iA ¢. white sugar 
2c. sugar ' small apples, chopped very fine 4 ¢. cream 1 tsp. vanilla 
1 tbsp. cornstarch “2 c. dates, chopped ‘4 c. brown sugar . 


1 
“2 C. walnuts, chopped 
Combine ingredients and bring to a boil. Serve while warm on cake. 


—Amy Heal 
Crawford County 


Bring milk, Sugar and 


' : co : : ; 
walnuts. Boil until thick starch to a boil, stirring. Add apples, dates and 
, n 


: ened. Cool 
t ola 
he frosting or you may use Reon ag (Cake may be served without 


—Marilyn Klosterman 
Shawano County 


BLACK BOTTOM CUPCAKES 


8 oz. cream cheese I tsp. soda 

I egg, unbeaten Y% c. cocoa 

Y% c. sugar Y% tsp. salt 

', tsp. salt I c. water 

He chocolate chips I tsp. vanilla 

ie oe “% Cc. cooking oil 
I tbsp. vinegar 


Combi 
onc egg, % cup Sugar and ', teaspoon salt; beat well. Stir in Ie 
peeeae PS; set aside. Sift together flour, 1 cup Sugar, soda, cocoa and Ps 
oe RADA coe hes vanilla, oil and vinegar; beat well Fill cup 
| colate batter; top each with | hean} . : 
Es i eaping t 
Ixture. Bake at 350° for 30-35 minutes. Makes 12 chia 
: ing 


needed.) 
—Amy Damveld 
Shawano Count ty 


BLACK WALNUT TEA CAKE 


Yc. butter or Margarine 


4 c. honey 3 tsp. baking powder 


3 ; ’ ts l 
’% c. white corn 5 4 tsp. salt 
yrup \/, we 
2 tsp. vanilla “ c. milk 
4 eggs ‘ c. esd black walnuts 
+ ¢. noney 


2" ¢, Pastry or cake flour 


Preheat oven to 375° C 
, - Cream butter (0 : : 
vanilla, Add : \Or margarine); beat > ery 
add to Nae thoroughly. Sift together flour sera SY gees 
Xture along with milk, Spread in buttered eae ox th 
, » 9x9-inch 


Sauk County 


CARROT CAKE 


2 eggs 
“2 C. Warmed h Ic. raisins 
one 
“ c. oil Geshe LC SyIUD aie, crushed, drained pineapple 
“4 ¢. buttermilk . Isp. salt 
tsp. soda 


are 
1% ©. grated Carrots 


’” ¢. chopped nuts I tbsp. cinnamon 


1% ¢. whole Wheat flour 


ell. Stir in Carrots, nuts, raisins and 


cinnamon int : i 
Sree 0 the carrot . 
Our Into prepared 8X10! 3\2-inch pan acter 


— Virginia Wood 
Sauk County 
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CARROT CAKE 
1 tsp. baking soda 


4 eggs 

1% c. oil 2 c. flour 

2 c. sugar 2 c. grated carrots 

2 tsp. vanilla 1 c. coconut 

2 tsp. cinnamon 1 8'4-oz. can crushed pineapple, 
drained 


1 tsp. baking powder 


Beat eggs, oil and sugar together. Add the remaining ingredients and stir until 
well blended. Pour in a 13x9x2-inch cake pan and bake at 350° for | hour. 


Cream Cheese Frosting: é 
In a medium-size bowl, beat | 3-0z. package softened cream cheese with 4 


cup (% stick) softened butter. Beat in 2 cups powdered sugar and 2 teaspoon 


vanilla. Add 2 teaspoons milk if necessary. Spread on cooled cake. 
—Linda M. Bacon 


Waushara County 


BUTTERMILK CARROT CAKE 


2c. sugar 

2 tsp. vanilla extract 

| 8-oz. can crushed pineapple, 
drained 


2 c. all-purpose flour 
2 tsp. baking soda 
2 tsp. cinnamon 


Ys tsp. salt 
3 eggs 2 c. grated carrots 
¥ c. oil ¥% c. shredded coconut 


¥% c. buttermilk 1 c. coarsely chopped nuts 


Sift together flour, baking soda, cinnamon and salt; set aside. In a large bowl, 
beat eggs about | minute. Add oil, buttermilk, sugar and vanilla; mix well. Stir 
in remaining ingredients; blend well. Pour into a well-buttered 9x13-inch bak- 
ing pan. Bake in a 350° oven for 55 minutes or until done. Slowly pour glaze 
below over hot cake. Cool cake in pan. Frost with cream cheese frosting below. 


Buttermilk Glaze: 
%4 ¢. sugar 
¥Y ¢. butter 
Y2 ¢. buttermilk 


1 tbsp. dark corn syrup 
4 tsp. baking soda 
1 tsp. vanilla extract 


In a 2-quart saucepan, combine all ingredients except vanilla. Bring to a boil 
and cook 5 minutes, stirring constantly. Remove from heat and stir in vanilla. 


Cream Cheese Frosting: 
1 8-oz. pkg. cream cheese, 
softened 
yc. butter, softened 


2 c. confectioners’ sugar 
] tsp. vanilla extract 


Cream the cheese and butter until fluffy. Add sugar and vanilla, mixing until 
—Margaret Hedrick 


Waushara County 


smooth. 
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CHERRY MERINGUE CAKE —# CHOCOLATE DAIRY CAKE 
| box (2-layer size) white cake mix 4 tsp. cream of tartar 14 c. cake flour 14 tsp. soda 
and required ingredients 6 tbsp. sugar ——a 14 c. white sugar Life Se 
| I-Ib. 5-oz. can cherry pie filling Maraschino cherries for garnish, if 2c. cocoa “/ c. buttermilk 
’ ¢, butter, room temperature 2 eggs 


3 egg whites desired, or nuts a 
1 tsp. vanilla 


Y tsp. vanilla 


1 c. small curd cottage cheese 
soda and buttermilk in a large 


Put flour, sugar, cocoa, cottage cheese, salt, 
gs and vanilla; beat one minute 


ba cet sore to package directions in a greased and floured 9x13-inch —T a a 
Ble re . Top with pie filling. Beat egg whites with vanilla and cream of tar- . mixing bowl; beat until light and fluffy. ASCE 
ie ane soft peaks form. Gradually add the sugar, beating until stiff peaks or until well mixed and light. Bake at 350° for 25-30 minutes in two 8-inch layer 
ae ie cies over pie filling, sealing to edges all around. Bake in * pans. Decorate with semi-sweet chocolate shavings. 
ven z i ; : : 
maraschino eae ae Ee utige. eect toN ny Garnish with Butter Cream Frosting: 
7 sired. 4 g: 
ce ald Jorgensen =—-z, 1c. cold milk 1c. butter, room temperature 
aupaca County 4 c. flour 1 tsp. vanilla 
Dy 
CHOCOLATE POTATO CAKE —s preuee! 
Yc, milk oavanilta Put milk and flour into a small saucepan, mix wel! to remove all lumps. Cook, 
4 4-0z. sq. semi-sweet chocolate 4 large e —_ stirring constantly, until thick and smooth. Cover pan and let cool to room 
I c. mashed potatoes ens ah 88s, separated temperature. Meanwhile, put sugar and butter into mixing bowl and beat until : 
“” c. butter or margarine 5 < . fanaa very light. Add cooled milk and flour mixture and vanilla; beat again, until 
: ’ « [sp. Daking Jowder SS ea ree : : Fs 
; softened at room temperature “4 tsp. salt . - WUE ue SES al ae ae 
c. sugar, divided - Note: The above cake-frosting recipe was a 1985 Ist place winner in the Jackson 
In a small saucepan, heat milk to si — County June Dairy Month Recipe Contest. —Janet Gaier 
: : pe . tO simmer. A “hoc mete ; é wk “ 
melts. Stir milk mixture into mashed oa sur until chocolate “ JCS OF Se 
butter with “% cup sugar and vanilla until light hal eee ee ae “wl ; ; : we 
beating well after each addition. Sift ees A dd egg yolks, one at a time, CHOCOLATE CARAMEL CAKE 
-add dry ingredients alternately with pot, flour, baking powder and salt: , ee mesa Pia Ses RE sad 
not overbeat, Beat egg whi y with potato mixture to creamed mixtur — si 1 box German chocolate cake mix 1 stick butter 
- beat egg whites with remaining ‘2 ¢ Mirco O } 40 ¢ ols 2 tbsp. milk 
Gently fold whites into batter. Turn into eae sugar until stiff peaks form. | she rises 
mer at 350° for 35-40 minutes or until ee puuned 9x13-inch cake Be Prepare cake mix as directed on box. Pour one-half the batter in a 9x13-inch 
ched. Let cool thoroughly in pan. Frost with your ry eal back when lightly | pan and bake at 350° for 15 minutes or until “‘cakey’’. Melt caramels, butter 
av orite chocolate frosting. and milk together over low heat; pour over the baked layer. Pour | cup chocolate 
—Joy Schneider — chips and remaining cake batter over this. Bake 20 minutes or until done. 
Manitowoc County Toothpick test works well. —Viola Jacobson 
hel Trempealeau County 
——— 


SELF-FROSTED CH 
“ OCOLATE CHIP-D Om @ 
c. dates, cut up er ie 
sp. soda 2 ¢. Hour 
Ic. hot water : tbsp. cocoa 
4 tsp. salt 


Fs gs ] 
4c. shortening | 
tsp. vanilla 


CHOCOLATE ZUCCHINI CAKE/BREAD 
3 sq. unsweetened chocolate, melted 
and cooled, or use 9 tbsp. cocoa 


instead 
1’ tsp. vanilla extract 


3c. flour 
1'2 tsp. baking powder 
1's tsp. baking soda 


Ie Suge? 
° gar 
2 ‘olate chi 
2 eggs, beaten Chocolate chips and nuts f 1 tsp. salt 
for top 
ari as desired ; 'y tsp. cinnamon 1 tsp. almond extract 
Sue mcs sprinkle soda over them, then pour | + eggs 3 ¢. grated zucchini 
am sh , ur hot water ove 
ortening and sugar; add beaten ees aie ee Over and let stand. 3c. sugar Lc. nuts 
Be 0 (@) . < ¥ 5 j 5 Bac 
ur once, then measure Were oil Vs ¢. chopped dates or 1c. raisins 


and mix with ¢ 
; 1 cocoa and salt; ; 
vanilla and date ane oe Ne to shortening, sugar and ege mj 
. : e. Four batter j Sarees gg mixture. Add 
Cup Sugar over b - atter into a 9x 13-ine : ba 
= aller ine Inch pan. Sprinkle ' 
on top. Bake at 350° f ake pan, put chocolate chips and a ule PS 
50° for 45 minutes. a lew chopped nuts 
—Marian Mai 
b Maitland 


Door County 
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Add remain- 


Beat eggs ull frothy; add sugar, oil, extracts and chocolate; beat. 
SOR 


ing ingredients. Bake in 10-inch tube pan (or use two float pans) at 


1 hour 15 minutes. Frost with chocolate glaze, if desired. 
—Linda Stuckman 


Manitowoc County 


99 


COCONUT CAKE 


1 box yellow cake mix with pudding 1! c. powdered sugar 
4c. coconut ; Small can evaporated milk 
l.tbsp. flavoring 1 c. whipped cream or dairy whip 


Prepare cake mix according to directions on box. Add flavoring and 2 cups 
coconut. Pour batter in a 9x13-inch cake pan and bake at 350° for 35-40 minutes. 
At same time, mix powdered sugar with evaporated milk and enough water to 
make 1% cups. Set in refrigerator until cake is done. Punch holes in cake; pour 
liquid over. Ice with whipped cream or cool whip. Sprinkle rest of coconut over 
top. —Lois Zempel 

Waupaca County 


COCONUT CAKE SUPREME 
4 eggs whites, unbeaten 
2% c. sifted cake flour 
4 tsp. baking powder 
¥% tsp. salt 
% c. butter or shortening 


1% c. sugar 

1 tsp. vanilla 

I tsp. almond extract 
lc. milk 


PI ake ; 
epee ew and bring to room temperature. Measure and sift flour 
meen tee i salt three times, Cream butter well, then add 1 cup su ar 
Sheer ei: at eee until fluffy. Gradually add % cup sugar Bees 
aes vere cok ail d flavorings to milk. Add milk alternately main flour 

mixture; beat well. Fold egg white mixture into batter. Pour Bates 


into three greased, round. 8-i 
: , 8-inch layer pans. Bake a 2 i 
Cool on cake racks. Frost with white frosting “eae ae 


White Frosting: 


2 ¢. sugar are , 
3 egg whites eal 
1 c. water I tsp. white vinegar 


| % |b. fresh (or frozen) coconut 


¥2 tsp. vanilla 


Combine sugar, water, salt and vinegar in 


4 ? . thout Stl ‘ 1 i i 


vanilla. Spread between lay . 
oe: os See yers, topping with f 
of cake and pile with freshly erated eer a acoNet top and sides 
: oa rvings. 


—Laura Wahl 
Marathon County 


a heavy saucepan; cook over medium 


100 


CHOP SUEY CAKE 


2c. flour 1 20-oz. can 1 cup) unsweetened 
2 c. sugar crushed pineapple, juice and all 


2 tsp. baking soda 1 c. chopped nuts 


2 eggs 

Sift flour, sugar and soda together. Add eggs, pineapple and nuts; mix by hand. 
Pour batter into a greased and floured 9x13-inch pan. Bake at 350° for 35-40 
minutes. Cool and frost with frosting below. 


Frosting: 
1 8-0z. pkg. cream cheese, room 2 c. powdered sugar 
temperature 1 tsp. vanilla 
] stick margarine 
Beat thoroughly with electric mixer. (This has no shortening.) 
—Mary Maier 
Waushara County 


CRANBERRY CAKE WITH HOT BUTTER SAUCE 


1% tbsp. melted butter 1 c. flour 

Ya e. sugar 114 tsp. baking powder 

1 egg, beaten V> tsp. salt 

Ys ¢. milk 1c. (generous) fresh cranberries 


Sift flour, baking powder and salt together. Combine melted butter and sugar. 
Add beaten egg and milk alternately with sifted dry ingredients. Fold in cranber- 
ries. Pour batter into a 9x9-inch pan and bake at 350° for 30 minutes. 


Sauce: 
Ls ¢. butter lc. sugar 
'4 ¢. cream 1 tsp. vanilla 


Cook butter, sugar and cream for 10 minutes. Add vanilla. Cook at slow boil, 


stirring frequently. Sauce should be served hot. Suggestion: Use double-boiler 
— Melda Mortensen 


to keep sauce hot. 
Waupaca County 


CRANBERRY CAKE 


4 tbsp. butter 1 tsp. salt 
2 ¢. sugar 2 ¢. milk 
4c. flour 2 tsp. vanilla 


6 tsp. baking powder 4 c¢. cranberries 


Combine ingredients and pour into a 9x13-inch pan. Bake at 300° until done. 
Serve with the following sauce. 


Sauce: 
i’ ¢. butter Ys ¢. cream 
+3 ¢. Sugar 1 tsp. lemon juice 


2 Tbsp. cornstarch 


Brown the butter. Cool and add sugar, cornstarch, cream and lemon juice; cook 
until thick. —Gleta Martin 
Sawyer County 
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CRANBERRY DATE CAKE 


2% c. flour % c. cooking oil 
1 tsp. baking soda 1 c. sugar 
1% c. fresh cranberries, chopped Y% tsp. salt 


1 c. chopped walnuts 
I c. buttermilk 
1 tbsp. shredded Orange peel 


I c. cut-up dates 
2 eggs, beaten 


Stir together sugar, soda and salt. Add cranberries, dates and nuts. Combine 
eggs, buttermilk, oil and orange peel; add to flour and mix well. Turn into a 
Ate eye floured ech bundt pan. Bake at 350° for 55 Minutes. Cool in 
Or 1U minutes, then remove from pan unto wire rack. While w 
on glaze. (Cake freezes well.) pegeasinspoon 
Glaze: 
“% C. Orange juice 


2 tbsp. honey 
% c. Sugar ‘ : 


Combine ingredients and bring to a low boil. Cool and stir. Spoon over cake 


—Elaine Villeneuve 
Dunn County 


ITALIAN CREAM CAKE 


¥2 c. butter 

‘ 1 c. buttermilk 

< c. vegetable shortening 1c. coconut 

c. sugar 

ae 1 c. chopped nutmeats 
! tsp. vanilla 

2c. flour, sifted two times I tsp. co . 

he P. coconut extract 


mene’ €ggs and beat whites until stiff; set aside. Cr 
rte : 
cdlciog TRE a Add egg yolks, one at a time, beating well after h 
3 € soda in buttermilk and add alternately with flour, be an 
, beating 


Orings. Fold in beaten €gg whites. Pour 


icing below. (Very good.) 


Cream Cheese Icing: 


1 8-0z. pkg. softened cream 
cheese 


"2 ¢. butter 


4 ¢. powdered sugar (Or more) 
1 tsp. almond extract 


Combine ingredient 


S and beat well 
with nutmeats. - Spread between layers and On top. Garnish 


—Bonnie F, OSter 
Waushara County 
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DATE CAKE 


1 c. chopped dates lc. Sugar 

1 c. boiling water 1 tsp. vanilla 
1 tsp. soda 1% c. flour 

1 heaping tbsp. butter Ys c. nutmeats 
lege 


Combine dates, boiling water and soda; set aside. Mix butter, egg, sugar, vanilla, 
flour and nutmeats together. Add the date mixture; beat. Pour batter into a 
9x13-inch pan and bake at 350° for 40-45 minutes. Cool and frost. 


Frosting: 
1% c. brown sugar 2 tbsp. butter 
Y% c. top milk or condensed milk 1 tsp. vanilla 


Combine ingredients and bring to a boil; boil 3 minutes, stirring constantly. 


Remove from heat and beat until creamy. Add cream if too thick to spread. 
— Louise Johnsrud 


Crawford County 
CHOCOLATE CAKE 


2 tsp. baking soda 
1 tsp. salt 


3 c. flour 
2 c. sugar 
6 tbsp. cocoa 


Combine ingredients in a bowl. Form well in center, then add 2 tablespoons 
vinegar, 2 teaspoons vanilla and 1 cup vegetable oil. Pour 2 cups cold water 


over all and mix well. Pour into a greased 9x13-inch pan. Bake in 350° oven 
for 30-35 minutes, or until done. Can also be used for cupcakes. Freezes well. 


Smooth ’n Creamy Frosting: 
1 4-oz. pkg. instant vanilla 
pudding (or other flavor) 
‘a ¢. confectioners’ sugar 


1c. cold milk 
1 8-oz. container cool whip, thawed 


Combine ingredients with sugar and milk in small bowl; beat slowly for | minute, 


until well blended. Fold in cool whip. Enough for 2-layer cake. 
—Carol Rothamer 


Adams County 


DEVIL'S FOOD CAKE 


2 ¢. sugar 2 tsp. soda 

hs c. sour milk 2 tsp. vanilla 

2 eggs 2 or 3 sq. chocolate, melted 
bs ¢. butter 1c. boiling water 

2 generous cups flour 


Combine sugar, milk, eggs, butter, flour, soda and vanilla; mix well. Add melted 
chocolate and beat. Add boiling water. Pour into a 9x13-inch pan and bake 
at 350° for 40 minutes. —Lena L. Fenske 

Waushara County 
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BUTTERMILK DEVIL'S FOOD CAKE 


I c. sugar 

Y c. butter 

2 eggs 

1 tsp. vanilla 
Pinch of salt 


I c. buttermilk 

14 sq. baking chocolate 
I tsp. soda 

1% c. flour 


Cream butter and sugar with eggs. Add vanilla, salt and melted chocolate. Add 


buttermilk with soda alterna 


tely with flour. Pour batter into a greased and 


floured 9x13-inch pan and bake at 350° for 30 minutes or until done 


Never-Fail Frosting: 
1% c. sugar 
I egg plus yolk of anothe 
2 sq. chocolate 
5 tbsp. butter 


Mix ingredients together, exce 
vanilla, cool and frost cake. 


] medium can cherry pie filling 
1 medium can crushed Pineapple, 


drained 
I box yellow cake mix 


et cherry pie filling and Pineapple into a 9x 13-inch 
S top. Drizzle butter over top of cake mix, then 5 
er top. Bake at 350° until done. Cool. Serve with aa 


SMALL 


I ¢. sugar 
Neal . 
“7 ©. vegetable shortening 
¥2 tsp. soda 

“% tsp. salt 


! tsp. vanilla 


Mix cocoa and water; set aside. 


gee nine ingredients including cocoa-\ 
Sed and floured 8x8-inxh pan. Bake at 3 


to test doneness. 


6 tbsp. cream 
r Pinch of salt 
I tsp. vanilla 


pt vanilla; boil over low heat for 3 minutes Add 
—Laura Wisnefske 
Waupaca County 


DUMP CAKE 


1c. melted butter 
I c. coconut 
i @. chopped nuts 


pan. Sprinkle cake mix 
inkle coconut and nuts 
Whip or Whipped cream. 
—Mrs. Victor K apinos 
Manitowoc County 


DEVIL'S FOOD CAKE 


¥2 ¢c. milk 
Ic. flour 
! egg, beaten 
“4 ¢. cocoa 
“4 ¢. hot water 
Cream butter and sugar; add beaten egg. Add 
Ss g. Ac 
ee miNture. Pour batter into a 
Or 30-35 minutes. Use toothpick 
—Gen Ser 
< 
Columbia County 
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MOM’S DEVIL’S FOOD CAKE 


1% tsp. baking soda 
¥, c. boiling water 


“2 ¢. shortening (preferably lard) 
1% c. sugar 


. 2 egg yolks or | whole egg 2 c. flour 
— ¥s ce. sour milk or buttermilk 1 tsp. vanilla 
Ys c. powdered cocoa 4 tsp. salt 


Cream shortening, sugar and egg; mix. Add milk, cocoa and soda and mix. 


—_ = 
Add water, flour, vanilla and salt and mix. Bake in a 9x13-inch cake pan at 
350° for 30-35 minutes or until cake springs back to touch. Don’t overbake. 
Cool and frost with white fluff frosting below. 

_™ White Fluff Frosting: 
2 egg whites Salt 
~ V3 c. cold water 1’ c. sugar 
a Il V4 c. white syrup ¥2 tsp. vanilla 


Put egg whites, cold water, syrup and salt in double boiler over boiling water; 
beat until stiff. Gradually add the sugar, beating constantly. When stiff take 
off the boiling water and add vanilla. Beat until it will hold a peak when beaters 
are raised. Frost cooled cake. Then melt 2 squares unsweetened chocolate and 
dribble over the top of the white frosting. Gently spread the chocolate over the 


white frosting and cool until chocolate hardens. —Elaine Albright 
Waushara County 


SWEET CHOCOLATE CAKE 

2 tsp. vanilla 
2’ ¢. cake flour 
l tsp. salt 

Il tsp. soda 


1 4-0z. pkg. German sweet 
chocolate 
1c. butter 


— ~~ 2c. sugar 

—iF 4 eges lc. buttermilk 

~ Melt chocolate. Cream butter well; add sugar and beat until well blended. Add 
= melted chocolate, then add eggs, one at a time, beating well after each. Add 


vanilla. Sift flour and salt together. Dissolve soda in buttermilk. Alternately 


4 
—— a . . . . . . . 
— add flour and buttermilk to chocolate mixture, beginning and ending with flour. 
|» Pour batter into three greased and floured 9-inch layer pans. Bake at 350° for 
* about 30 minutes. Cool. 
| a Coconut-Pecan Filling: 
Il ¢. evaporated milk > ¢, butter 


lc. sugar 1 tsp. vanilla 


3 egg yolks, slightly beaten 
Combine ingredients and cook and stir over medium heat until thickened, about 
12 minutes. Remove from heat. Add about 1'% cups flake coconut and 1 cup 
chopped pecans. Cool, stirring every 5 minutes or so, until of spreading con- 


sistency. Makes about 2'2 cups filling. —Ramona Walsh 
Crawford County 
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HICKORY NUT CAKE 


Y c. butter Y, tsp. salt 

1% c. sugar 1 c. milk 

2c. sifted all-purpose flour 1% tsp. vanilla 
1 c. finely chopped hickory nuts 5 egg whites 


3 tsp. baking powder 


Cream shortening and sugar. Add vanilla. Sift together flour, salt and baking 
powder; add to creamed mixture alternately with milk. Fold in hickory nuts. 
Beat egg whites until they stand in peaks; fold into batter. Bake in two greased 
and floured 9-inch round pans at 350° until golden and cake starts to pull away 
from pans. Fill and frost. 


Filling: 
2% tbsp. flour Y% tsp. salt 
Y% c. milk Y tsp. vanilla 
Y c. shortening (half butter) Yc. hickory nuts 
Y c. sugar 


Cook flour and milk in saucepan, stirring constantly, about 10 minutes until 

it forms a thick paste. Cool to lukewarm. Cream shortening, sugar and salt. 
Add paste and beat until fluffy. Fold in vanilla and hickory nuts. 

—Polly Koepp 

Columbia County 


HOLIDAY GIFT CAKE 


1 8-oz. pkg. cream cheese, softened 2% c. flour 


1 c. soft butter 12 tsp. baking powder 
1% c. sugar Ya c. maraschino cherries 
1% tsp. vanilla Ya c. pecans, chopped 


4 eggs, beaten 


Cream butter, creamed cheese, sugar and vanilla. Add eggs and beat. Add 2 

cups flour and mix well. Combine 4 cup flour with cherries and nuts; fold 

into batter. Pour into lightly greased small foil pans. Bake at 350° for | hour. 

Cool and top with glaze made with 1% cups powdered Sugar and 2 tablespoons 
milk or cherry juice. Makes 4 loaves. Decorate with cherries and nuts, 

—Josephine Leahy 

Lafayette County 


LEMON CAKE 
1 pkg. lemon cake mix ¥% c. water 
1 3-0z. pkg. lemon jello 4 eggs 
4: c. salad oil Y% tsp. salt 


Combine ingredients and beat 5 minutes at medium ic mi 
( 5 speed of electric mixer, Po 
into a greased 9x13-inch pan and bake at 350° for 30-35 minutes. Mix 2” ae 
meh ee with juice of 2 lemons. Remove cake from oven when it tests 
one. Frick top several times with large meat fork. th i ici 
top to run into the holes. ct pape a eee 
— Ss 


Waupaca County 
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LIGHTNING CAKE 


4 egg yolks 1 c. flour 

Y2 Cc. sugar 1 tsp. baking powder 
Yc. butter 1 tsp. vanilla 

5 tbsp. milk v tsp. salt 


Cream butter and sugar; blend in egg yolks, salt and baking powder, then milk, 
flour and vanilla; mix together well. Pour into a greased and floured 9x13-inch 
cake pan. Spread one 21-ounce can of cherry or blueberry pie filling over top. 
Beat 4 egg whites until foamy; add | cup sugar and beat until stiff; spread over 
pie filling. Sprinkle with “% cup nutmeats. Bake at 325° for 45-50 minutes on 
low rack in oven. —Mary Naedler 

Clark County 


MISSISSIPPI MUD CAKE 


2 c. sugar 1 c. nuts 

1 c. butter 1% c. flour 

Ys c. cocoa 1 pkg. miniature marshmallows 
3 tsp. vanilla Y tsp. salt 

4 eggs 


Cream together sugar, eggs and butter. Sift dry ingredients together, then add 
to creamed mixture. Add vanilla and nuts; mix well. Pour into a 9x13-inch pan 
and bake at 300° for 35-40 minutes. Spread marshmallows over cake; return 
to oven for 5 minutes. While warm, frost with frosting below. 


Frosting: 
% c. butter 1 lb. powdered sugar 
Ya c. evaporated milk 1 c. chopped nuts 
Ya ec. cocoa 1 tsp. vanilla 
Mix ingredients well and spread over cake. —Dawn Borreson 
Trempealeau County 
MISSISSIPPI MUD CAKE 
2 sticks oleo 1% c. flour 
2 c. sugar 1 tsp. baking powder 
Yy ¢. cocoa 1 c. nuts 
4 eggs 1 c. coconut 


Combine oleo, sugar and cocoa. Add eggs, flour and baking powder. Fold in 
nuts and coconut. Bake in a greased 9x13-inch pan at 350° for 30-35 minutes. 
Spread a 7-ounce jar of marshmallow creme on top of cake as soon as removed 
from oven. Spread icing on cake when cool. —Larry Hollister 

Trempealeau County 
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OUT-OF-THIS-WORLD MOCHA OATMEAL CAKE 


1 tbsp. instant coffee 4 eggs 

2 c. quick oatmeal 4c. flour 
2% c. boiling water 6 tbsp. cocoa 
2 c. oleo Y% tsp. salt 


4 c. brown sugar 2% tsp. baking soda 


3 tsp. vanilla 


Combine coffee, oats and boiling water; set aside and allow to cool. Cream 
oleo and brown sugar in mixer. Add vanilla and eggs. Combine flour, cocoa, 
salt and baking soda and add to sugar mixture; stir by hand. Add coffee-oats 
mixture and stir together. Bake in a 12x18-inch pan at 350° for 50-55 minutes. 
Cool and frost. Serves at least 20 people. 


Frosting: 
“% c. strong liquid coffee ¥% c. oleo 
3 c. powdered sugar 2 tsp. vanilla 
¥ c. cocoa Y tsp. salt 


Combine all ingredients and mix well. Frost cake. —Gert Ksicinski 


Monroe County 


OATMEAL CHOCOLATE CAKE 


1 c. oatmeal 1 c. flour 
1% c. boiling water Vase cocoa 
¥2 c. shortening I tsp. soda 
1% c. sugar Y tsp. salt 
2 eggs 1 tsp. vanilla 


Combine water and oatmeal; stir. Add shortening and Sugar and beat. Add re- 
maining ingredients in order given; mix well. Pour batter into a greased and 
floured 8x10-inch cake pan. (For 9x13-inch pan add one-half amount extra.) 


Topping: 
(i c. butter ’2 €. coconut 
Yc, brown sugar, packed Yc, chopped nuts 
2 tbsp. milk 


1 c. chocolate covered raisins 


Combine ingredients and spread over top of batter. Bake at 350° for 35 minutes 


—Norma Johnson 
Polk County 

POUND CAKE 

1 Ib. margarine or butter 6 eggs 
1 Ib. powdered sugar 3 c. cake flour, not sifted 


Cream margarine and add sugar. Add 1! egg al a time, beating well aft I 
addition. Add flour, a small amount at a time, blending well. Pour into ee 
bundt pan. Bake at 350° for 50 minutes or until done Weave in eine 
then turn upside down. ie ae 

= mschin 


Adams County 
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MOLASSES CAKE 


Y2 ¢. shortening 1 tsp. cinnamon 
Yc. sugar Y. tsp. salt 

1 c. molasses 2 tsp. soda 

2% c. flour 1 c. boiling water 
1 tsp. ginger 2 eggs 


Y% tsp. cloves 


Cream shortening and sugar. Add molasses. Sift dry ingredients together, add 
alternately with boiling water. Add eggs and beat well. (We like raisins added, 
also.) Bake at 350° for 30-45 minutes or until done. Top with whipped cream 
or frosting. —Blanche Keenlance 

Waushara County 


MOCHA CREAM CAKE 


4 sq. unsweetened chocolate Y. c. butter or regular margarine, 


Y c. hot water softened 

Y% c. granulated sugar 1% c. granulated sugar 

2 c. sifted cake flour (sift before 1 tsp. vanilla 
measuring) 3 eggs 

1 tsp. baking soda * c. milk 

1 tsp. salt 


In top of double-boiler, combine chocolate and hot water. Stir constantly over 

hot, but not boiling water to melt chocolate. Add 2 cup granulated sugar; cook, 

stirring, 2 minutes to dissolve. Remove from hot water and cool to lukewarm. 

Sift flour with soda and salt. Preheat oven to 350°. Grease and lightly flour 

two 9x1 %-inch round layer cake pans. In large mixer bowl, at medium speed, 

beat butter until fluffy. Gradually beat in 1'4 cups sugar, beating until light 
and fluffy, about 5 minutes. Add vanilla. Add eggs, one at a time, beating well 
after each addition, scraping down side of bowl and beaters. At low speed, add 
flour mixture (in fourths) alternately with milk (in thirds), beginning and end- 
ing with flour. Beat just to blend. With scraper, blend in chocolate. Pour into 
pans and bake 25 minutes, or until surface springs back when gently pressed 
with finger. Do not overbake. Cool 10 minutes. Loosen sides with spatula. 
Remove layers; cool on racks. In medium bowl, combine cream, sugar, cocoa, 
salt and coffee. Refrigerate, covered, one-half hour. Beat with rotary beater 
until stiff. Retrigerate. With thin bladed knife, split layers in half to make four. 
Place layers, cut side up, on plate. Spread with % cup mocha filling below. 
Repeat twice. Top with last layer, cut side down. Turn 1% cups mocha into 
pastry bag with 2 star tip. With metal spatula, frost top and side of cake smoothly 
with remaining mocha. With pastry bag, make ruching around top and base. 
Dip almonds in chocolate and arrange on top of cake. Serves 10. 


Mocha Frosting and Filling: 
3 c. heavy cream, chilled 2 tsp. instant coffee 
1% c. sifted confectioners’ sugar ‘2 sq. semi-sweet chocolate, melted 
Ys c, sifted unsweetened cocoa 14 whole unblanched almonds 


—TIrene Sutherland 
Barron County 


Combine ingredients and frost cake. 
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PINEAPPLE-BANANA CAKE 


¥% c. butter 

% c. buttermilk or sour milk 

1% c. ripe bananas (about 3 cups) 
2 large eggs 

% c. chopped nuts 


2% c. flour 

1% c. sugar 

1% tsp. baking powder 
1% tsp. soda 

I tsp. salt 


Cream butter and sugar. Add eggs and beat until smooth. Add bananas which 
have been mashed. Then add dry ingredients alternately with buttermilk. Beat 
until batter is smooth. Add nuts. Bake in a greased and floured 9x13-inch pan 
at 350° for 35-40 minutes. Frosting with frosting below. 


Frosting: 

Make a seven-minute frosting and add 5 marshmallows that have been cut up; 

using a mixer, beat well. Take about one-fourth of frosting and mix with Ban 

large can of crushed pineapple, well drained; spread on cake. Cover with re- 

mainder of frosting. Serves 16-20 people. —Elsie Dunn 
Price County 


POPPYSEED CAKE 


! 
' s uate 2c. flour 
ae eet cold milk 2 tsp. baking powder 
1% c. sugar Y, 
4 tsp. salt 
¥2 ¢. butter I tsp. vanilla 
3 eggs 


Ge aalipeapaaeet eae Sir raee caagetee, Add yolk of 1 eas: beat 
She mixture. Sift flour, baking powder and salt: ; 
mixture and beat again. Lastly, add vanilla. Fold ; and salt; add to the 
stiff. (Save yolks.) Bake in tw, a. Fold in the whites of 3 eggs, beaten 
at 350° for 30 ae in two greased and floured 9-inch round cake pans 


Filling: 
Ic. sour milk 
Yolks of 2 eggs 


Y2 ¢. sugar 
1 tbsp. cornstarch 


Cc Nga : ; 
meine aes ae cook in double-boiler. Add flavoring and % cup of 
Pei : 001, spread between layers. Frost cake with your favorite 
—Lou Ellis 
Sauk County 

CREAM CHEESE POUND CAKE 


2 sticks margarine 

1 stick butter 

3 c. sugar 

1 8-0z. pkg. cream cheese 


6 eggs 
3 c. all-purpose flour 
1 tbsp. vanilla 


Cream th : 

mieriatele erate butter and cream cheese together until fluffy. Add 
greased and floured 10 mung with flour. Add the vanilla. Pour into a aif 
No peeking under any ate pan. Bake at 325° for 1 hour and 25 “ae 
it, i : neces as the ca ; es. 
fruit, ice cream, whipped cream or ee will fall. eae aaa with 
i Lehmann 


Columbia Count y 
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PRUNE CAKE 


1 tsp. allspice 
1 tsp. soda 
1 c. buttermilk 


1% c. white sugar 
1 c. salad oil 


3 eggs 
Y% tsp. salt 1 tsp. vanilla 
2c. flour 144 c. cooked prunes, cut up 


(no liquid) 


1 tsp. cinnamon 
1 c. chopped nuts 


1 tsp. nutmeg 
Cook prunes; set aside to cool. Blend sugar, oil and eggs together in a mixing 
bowl. Add sifted dry ingredients alternately with buttermilk. Then add vanilla, 
prunes and nuts. Bake in a greased and floured 9¥2x13-inch pan at 300 degrees 


for 50 minutes. 


Icing: 
Y c. butter 
1 8-oz. pkg. cream cheese 


Combine cheese and butter; beat until light. Add sugar and vanilla and 1 cup 


finely chopped walnuts. Beat until smooth and spread over cake. 
—Beatrice Kluth 


Waupaca County 


2 c. powdered sugar 
1 tsp. vanilla 


PUMPKIN ROLL 
1% tsp. baking powder 


3 eggs 

Y% c. nuts 44 c, pumpkin 

¥; c. flour Ys tsp. salt 

Ys c. sugar Y tsp. cinnamon 


Beat eggs; add sugar and salt. Sift dry ingredients and add to egg-sugar mix- 
ture. Add pumpkin last. Pour into 8x13-inch jelly roll pan and sprinkle nuts 
over top. Bake at 375° for 20 minutes. Turn onto paper or cloth, roll like jelly 
roll and cool. When cool, unroll, spread with filling and roll up. 


Filling: 
1 8-oz. pkg. cream cheese 
143 ¢. powdered sugar 


1 stick oleo 
Y tsp. vanilla 


Combine filling ingredients and spread over pumpkin roll. 
—Rose Fuller 


Waushara County 
FRESH RHUBARB CAKE 


3 tbsp. red jello powder 


1 box yellow cake mix 
Y, pt. whipping cream 


4-412 ¢. finely cut rhubarb 
114 ¢. Sugar 

Prepare cake mix as per package directions; pour into 10-x15-inch jelly roll pan. 
Mix rhubarb, sugar and jello powder together; put on top of cake batter in 
pan. Pour one-half pint of unwhipped whipping cream over top of fruit mix- 
ture in pan. Bake at 350° for 45-50 minutes. The cream browns the cake 
beautifully, and the fruit goes to the bottom like an upside down cake. To serve, 
cut in 4-inch squares and top with real whipped cream. —Rita A. Zamzow 


Columbia County 
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RHUBARB CAKE 


RHUBARB CAKE 


Y% c. butter 
3 tsp. baking powder 


2c. flour 
Ys c. brown sugar 


Yc. oleo or other shortening 1 tsp. soda 
1% c. brown sugar 1 tsp. salt Mix this as you would pie crust. Then take % cup canned milk (measure milk 
2c. rhubarb, cut fine 2c. flour —, in cup), drop in | slightly beaten egg and beat; combine with crust mixture. 
| egg I tsp. vanilla Press dough into a baking dish like any kuchen dough. Place about 4 cups finely 
1 c. sour milk > cut rhubarb in crust, and sprinkle with 1 package strawberry or cherry jello. 
Cc eae, ; : ; r “a Make a streusel of | cup sugar, 4 cup butter and % cup flour; crumble over 
ombine ingredients and mix well; pour into a greased and floured 9x13-inch top of cake. Bake at 350° for 35 minutes. —Clara Stephan 

pan. Cover with topping below. _ m3 Door County 
Topping: 

¥ c. brown sugar 1 tsp. cinnamon SALAD DRESSING CAKE 

“2 c. white sugar ¥2 ¢. chopped nuts 1% c. boiling water Ys c. cherries, cut up 
Combine ingredients and sprinkle over b ; > 1 c. nuts, chopped 1 tsp. vanilla 

; atter before baking. Bake at 350° for = 

35-40 minutes. May be served with whipped cream or ice cream. e ana melted ; neuen 


—Dorothy Spain 
Marquette County 


RHUBARB PUDDING CAKE 


1 c. mayonnaise 1 tsp. cinnamon 


I c. sugar 


Combine boiling water, nuts and dates in a large bow]; set aside to cool. Beat 
together the melted chocolate, mayonnaise, sugar, cherries and vanilla. Sift flour, 


I c. sugar 

1 tsp. : : : 
2c. flour 4 a a lted soda and cinnamon together. Add all ingredients to date mixture. (Batter will 
3 tsp. baking powder Oe butter be thin.) Bake in a greased 9x12-inch pan at 350° for 25-30 minutes. 
aoa —Marie Peters 


Combine in i : 
Topping: 

4 c. chopped rhubarb 

2 tsp. cinnamon 

Ic. brown sugar 


% c. white sugar 
Dash of nutmeg 


Mix ingredients and sprinkle over batter. Pour 2 cu 


° : Sh ) E 
at 350° for 30 minutes. Cool. Serve with ice reat: Pree eer lla Bake 


Wood County 


STRAWBERRY SHORTCUT CAKE 


Grease bottom of 9x13-inch pan. Sprinkle 1 cup miniature marshmallows evenly 
over bottom. Mix 2 cups (two 10-o0z. pkg.) frozen, sliced strawberries, in syrup, 
(completely thawed) with 1 3-0z. package strawberry flavored gelatin; set aside. 
Combine the following in a bowl and blend until moistened: 24 cups flour, 
1% cups sugar, '2 cup solid shortening, 3 teaspoons baking powder, 2 tea- 


15 servings. ne gees cream. Makes spoon salt, | cup milk, 1 teaspoon vanilla and 3 eggs. Beat 3 minutes at medium 
Bpacicice Morovits speed. Pour batter evenly over marshmallows. Spoon strawberry mixture over 
rawford County , batter. Bake at 350° for 45-50 minutes. Serve warm or cold. Strawberries sink, 
COCONUT RHUBARB CAKE a marshmallows rise and form a glaze on top. Can be served with a dollop of 
Yc. butter , Whipped cream. —Jessie Taplin 
ly : Beate, I tsp. soda , Waushara County 
Weave | egg | 
ia sal 2 tsp. vanilla —— a A MOM’S SHORT CAKE (Strawberry) 
2c. flour 2c. fresh cut rhubarb 1% c. cake flour 4 c. butter, softened 
Cc b : _ 44 ¢. sugar ¥% cup milk 
ream butter and sugar thoroughly. Add e and : , 2 teaspoons baking powder 1 teaspoon vanilla 
Bierce c vmilla to milk, Add Berrie eee A flour, a v2 teaspoon salt 1 egg, unbeaten 
ly with milk. Fold in rhubarb. Pour batter | Se ag am ift dry ingredients into bowl. Drop in b dd milk and vanilla. Beat 150 
pan. Sprinkle with topping below Into a greased 10-x14-inch Sift dry ingre ients into bowl. Drop in butter, add milk and vanilla. Beat 
; | f strokes or 12 minutes at low speed on mixer. Add egg, beat 50 strokes or one- 
Topping: wi : half minute with mixer. Pour into greased 9-inch round or square pan. Bake 


at 375° for 25-30 minutes. You may cut layer in half for serving. While warm, 
—LaVern Berndt 
Shawano County 


Combine % cup sugar and “%z 


: €aspoon cin 0 feaFee 
batter. Cover with Sgennt te P Namon; mix and s 


fore baking. Serves 20. spread a little butter on top. Cover with strawberries. 


Prinkle over cake i 
—Norma Gillitzer 
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SOUR CREAM STRAWBERRY CAKE 


1 c. sugar Y% tsp. soda 

2 eggs 1 tsp. baking powder 

1 tsp. lemon flavoring Y% tsp. salt 

I c. sour cream 1% c. flour 

I tsp. melted butter ¥% c. sweetened, sliced strawberries 


Beat eggs and sugar until light. Add flavoring and melted butter. Mix soda with 
sour cream and add alternately to sugar mixture with flour, mixed and sifted 
with baking powder and salt. Add strawberries and blend well. Pour into a 
9x 12-inch greased cake pan. Bake at 350° about 30-35 minutes. Cool and serve 
with ice cream, cool whip or sweetened whipped cream. —Emma Benson 

Juneau County 


BUTTER SPONGE CAKE 


Ic. flour 2 eggs 

1 tsp. baking powder Ys C. Sugar 

Y% tsp. salt 1 tsp. grated lemon rind 
Ys c, milk I tsp. vanilla 


4 tbsp. butter 


Sift together flour, baking powder and salt in small mixing bowl. Heat milk 
and butter in small saucepan over medium-low heat until butter melts. (Do not 
allow milk to boil.) Remove from heat. Beat eggs in small mixer bowl until 
thick and lemon-colored, about 3 minutes at high speed of electric mixer. 


350° for about 25 minutes. —Marianna Malsack 
Washington County 


SPONGE CAKE 


4 eggs 2 tbsp. butter 

2c. sugar 1c. milk, scalded 

Y2 tsp. salt 2c. flour 

2 tsp. flavoring 2 tsp. baking powder 


Beat eggs, sugar, salt flavoring, butter melted in th j i 
» Sugar, ’ » OL € scalded milk. Sift t C 
ees eee pees and beat into mixture. Pour Into a greased and Fy 
-Incn pan and bake at 350° for 25-35 minutes, C i 
ae ee ool. Spread with the follow- 


Boiled Frosting for Sponge Cake 
6 tbsp. soft butter acmnuts 


YA &. brown sugar I c. shredded coconut 
4 tbsp. rich cream 


Mix ingredients and spread on top of w 


ese, arm cake. P] i é 
(low heat) until mixture browns. ace 3 inches under broiler 


—Rosalind L ynedal 
Buffalo Coun ty 
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LOW-CAL ORANGE SPONGE CAKE 


2 tbsp. water 

Y% tsp. salt 

1 tsp. baking powder 

1 tbsp. liquid sweetener 
1 tsp. vanilla 


1c. flour 

Y ¢. sugar 

3 eggs, separated 

2 tbsp. orange juice 

2 tsp. grated orange rind ; ae 
ites and beat until frothy. Begin to add sugar gradua ly. Bea 

Seal eect has been added and mixture stands in peaks. Sift flour 


and baking powder together, add orange rind. Place egg yoke, eee 
water, vanilla and liquid sweetener in large bowl and heat thorougnly. 


: : 5 d 
flour: stir until well blended. Carefully fold in ee MASS eae a grease 
i n ‘ 
8-inch pan and bake at 350 for 20 minutes. Cool in p Tak eee 


DELICIOUS SOUR CREAM CAKE 
Y tsp. baking powder 


ee ry tsp. baking soda route 

3 ar 1 can blueberry or cherry pie filling 
2c. flour 

y ry or strawberry) 
Yc. butter (or raspberry 


1c. dairy sour cream | 

Cream butter and sugar. Add eggs, one at a time; eo pe as 
i 2am alte *. Pour into a buttere x15-inc - SP 

dients and sour cream alternately eee ic ae eee 


pie filing over batter. Bake at 350° for 35 minute aio aoe 
Top with whipped cream or Ice cream. Clark County 


SWEDISH NUT CAKE 


>, sugar 2 tsp. baking soda 
; ; aa 2 tsp. vanilla 
3 : gue 1 20-oz. can crushed pineapple, 
Wee, undrained 


Ye ¢. chopped nuts 
hand. Pour batter into a 9x13-inch pan and bake 


ix ingredients together by yr ae, 
Mix ingredie frost with icing below. 


at 350° for 45 minutes. When cool, 
Icing: 

1 8-oz. pkg. cream cheese 

114 ¢. powdered sugar 

1 stick oleo 


1 tsp. vanilla 
Vs ¢. chopped nuts 


i i ; ad on warm cake. 
Using mixer, cream all ingredients, spre 


—Gert Ksicinski 
Monroe County 


WONDER CAKE COCOA ZUCCHINI CAKE 


Bo AH | 
egg yolks, slightly beaten ; . ee ena __ 3c. flour 4 eggs 
c. sugar Sp. &P % ¢. cocoa 2c. sugar 
1 c. drained crushed pineapple Y% tsp. salt : i] 
. 4 5 = Pere tent = 1 tsp. cinnamon lc. ol 
fo ING) DEINE pee S Sey ocalen = 1 tsp. baking powder 1 tsp. vanilla 


3 c. grated zucchini 


1 tsp. baking soda 
1 c. raisins 


Y% tsp. salt 


Mix flour, cocoa, cinnamon, baking powder, baking soda and salt. In large 
bowl, beat eggs, sugar, oil and vanilla until blended. Beat in flour mixture, then 
stir in zucchini and raisins. Spoon into a greased and floured 10-inch tube pan. 
Bake at 350° for 1 hour and 15 minutes, until toothpick inserted comes out 


Add sugar to slightly beaten egg yolks and beat until creamy. Add crushed 

pineapple. Add chopped nuts, then add crushed graham crackers. Add baking ly 
powder, then add salt. Add slightly beaten egg whites. Stir altogether. Pour 

into a greased 9x13-inch pan and bake at 350° for 30 minutes or less. When 2 
cooled, top with cooked, cooled lemon or vanilla pudding. Serve with whipped — | 
cream, top with a cherry. —Violet Roeske 


Waushara County 


clean. Cool in pan 25 minutes. Remove from pan and cool. Frost. 


_- 
—Carol Geerdts 
WHITE CAKE Manitowoc County 
Yc. butter Y tsp. almond extract a 
14 ¢. sugar 3c. pastry flour, sifted once before ZUCCHINI CAKE 
Y% tsp. salt measuring —m 3 eggs 3 tsp. cinnamon 
Il c. water or skim milk 5 tsp. baking powder 2c. sugar 1 tsp. salt 
%2 tsp. vanilla extract 4 egg whites —_ 1 2 al 1 tsp. soda 
Cream butter; add sugar gradually and cream well. Add 2% cups flour and 3 tsp. vanilla sels Eth? ae 
liquid ingredients alternately, beating after flour is added, but mixing very lit- ——T. 2c. zucchini, grated 1 Yac. Choco eas 
) 1 c. chopped nuts 


tle when water is added in order to kee I i 
| p an emulsion. Add unbeaten egg whites 
and beat 1-2 minutes. Add baking powder and % cup flour, which have been 
sifted together, and beat 1 minute. Bake immediately at 350° for 30-40 minutes 
for layers. This makes 2 large layers or 3 small ones. 
—Georgetta McElroy 
Columbia County 


FILLED CHOCOLATE CUPCAKES 


3 c. flour 


Mix together eggs, sugar, oil, vanilla and zucchini. Add flour, cinnamon, salt, 
soda and baking powder. Fold in chocolate chips and nuts. Bake in a 9x13-inch 
pan at 350° for 35-45 minutes. Frost with frosting below. 


Frosting: 
Combine | 8-oz. package cream cheese, 3 tablespoons butter and 2 cups 


powdered sugar; beat well. Frost cooled cake. Gleta Martin 
Sawyer County 


1Y% c. flour I c. water 

Ic. sugar Y Q oil 

: 2 ¢. J}CCHINI FUDGE CAKE 

x e reac 1 tbsp. vinegar 33 

, tsp. baking soda I tsp. vanilla ec abULc@o Mauearine aa 

Vere. salt 14 ¢. vegetable oil 1 tsp. baking powder 


Sift flour, sugar, cocoa, soda and salt into a b il, vi 
7 , » SOK owl. Add water, oil, vinega 
vanilla. Line 24 cupcake tins with paper liners. Fill cupcake liners meeeae 


Y% tsp. cinnamon 
Ya tsp. cloves 
Y, ¢. chopped pecans 


134 c. sugar 
2 eggs 
I tsp. vanilla 


Filling: ‘4 ¢. buttermilk 2c. finely chopped, unpeeled 
1 8-0z. pkg. cream cheese Ys Cc. Sugar otek tour zucchini 
| egg, unbeaten 72 tsp. salt 4 ¢. cocoa 


Combine ingredients and drop round teaspoonful on each cupcake. Top each 


cupcake with 2 teaspoon sugar and | teaspoo 
for 25-30 minutes. poon chopped walnuts. ae a ae 
—Ida Accola 


Trempealeau County 
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Cream butter, oil and sugar. Beat in eggs, vanilla and buttermilk. Combine dry 
ingredients; add to creamed mixture. Add nuts and zucchini. Pour batter into 
a greased 9x13-inch pan. Sprinkle a topping of % cup chocolate chips and % 


cup chopped pecans on top. Bake at 325° for 40-45 minutes. 
—Kim Anderson 


Barron County 
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BROWNED BUTTER FROSTING 


2 tbsp. butter 2 c. sugar 

2 tbsp. flour Yy tsp. vanilla 

Brown butter in saucepan. Stir in flour, sugar and vanilla; beat until smooth. 
If necessary, thin with milk. —Beatrice Kanneman 


Waushara County 


VANILLA BUTTERCREAM FROSTING 


4c. unsifted powdered sugar 1 tsp. pure vanilla 
Y tsp. salt Y% c. soft butter 
Y% ec, milk 


Combine all ingredients in mixing bowl; beat until smooth and creamy. Makes 
about 2 cups frosting, enough to frost tops and sides of two 8- or 9-inch layers 
or 9x13 in loaf cake. —Lois Schlieker 

Buffalo County 


LAZY DAISY FROSTING 


Y% c. melted butter Y c. brown sugar 
¥% c. coconut 3 tbsp. cream 


Mix ingredients together and spread on cake. Brown on top rack of oven or 
broil for a few minutes. —Madonna Boulanger 
Door County 


MOCK SEVEN-MINUTE FROSTING 


Ys c. water Y tsp. salt 
I tbsp. light corn syrup 1 tsp. vanilla 
I c. sugar 1 egg white 


% tsp. cream of tartar 


Combine all ingredients, except egg white; heat until the mixture melts and is 
smooth. (Do not boil.) Beat egg white until frothy. Add first mixture to the 
egg white; beat 10 minutes with an electric beater. Spread on cake. 


—Ruth M. Vater 
Waupaca County 


BAKERS’ FROSTING 


Ic. powdered sugar 1 tsp. vanilla 

! egg white ', tsp. salt 

2 tbsp. milk Yc. shortening 
2 tbsp. flour 


Combine ingredients and beat until fluffy — a few minutes. Then add 1 cup 
more powdered sugar and beat slightly. Ellamae Lebakken 


Trempealeau County 
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APRICOT TORTE 


Mix 40 crushed snack crackers with % cup butter; cover bottom of 9x13x2-inch 
pan. Beat 4 egg whites with 1 cup sugar; spread over cracker mixture and smooth 
out evenly. Bake at 350° for 15 minutes. Cool. Spread one can ‘‘Solo”’ apricots 
over meringue. Top with whipped cream. Sprinkle with slivered almonds, if 
desired. —Helen Long 

Waushara County 


EASY CHEESY APPLE CAKE 


1% c. flour ¥, c. softened butter 

1% c. graham cracker crumbs 1% c. shredded Cheddar cheese 
1 c. brown sugar 2% c. sliced apples 

2 tsp. soda ¥sy c. sugar 


Combine flour, cracker crumbs, brown sugar, soda and butter. Reserve 42 cup, 

put remainder into an ungreased 9x13-inch pan. Spread cheese over crumb mix- 

ture. Combine apples with sugar and spread over cheese. Spread reserved crumbs 
over top. Bake at 350° for 35-40 minutes. Yield: 9-10 servings. 

—Grace Hass 

Lincoln County 


CREAM CHEESE APPLE BARS 


1 c. margarine 3 eggs 

*% c. sugar 1 tsp. vanilla 

2c. flour 1 can apple pie filling 

4 tsp. vanilla Cinnamon 

16 oz. cream cheese Whipped cream or whipped topping 
lc. sugar 


Blend together margarine, 24 cup sugar, flour and % teaspoon vanilla; press 
into a 9x13x2-inch pan. Bake at 350° for 5-6 minutes. Mix cream cheese and 
1 cup sugar. Add 1 egg at a time and mix. Add 1 teaspoon vanilla. Pour over 
crust. Spread apple filling over top and bake at 400 degrees for 15-20 minutes. 
Shut off oven, keeping bars in oven until it cools. Remove and sprinkle with 
cinnamon. When serving you may add a dollup of whipped cream or topping. 
Yield: 18 servings. —Viona Buchholz 

Waupaca County 


APPLE CRISP 


1 22-0z. can apple pie filling Y% c. soft butter 

Yo ¢. brown sugar ¥% tsp. cinnamon 
'4 ¢. rolled oats ¥% tsp. nutmeg 
“Yc. flour Ys ¢c. chopped nuts 


Pour pie filling into an 8x8-inch pan. Combine remaining ingredients and put 
over pie filling. Bake at 375° for 25-30 minutes. (Cherry, peach or blueberry 
pie filling may be substituted.) —Anna Mae Heinsohn 

Rock County 
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APPLE CRISP 


op sliced apples Y tsp. salt 

. oe greet Ys c. melted butter 

. 5 Ra flour I c. oatmeal (dry) 
. brown sugar Yc. nutmeats 


Arrange apples in dish and spri i 
! prinkle with the % cup sugar. Combine remain} 
ingredients and sprinkle over fruit. Bake at 375° for 30 minutes. tee 
—Ruby Schmidt 
Columbia County 


APPLE CRANBERRY CRISP 


2 c. cranberries i 
1 c. quick-cooking roll 
oe unpeeled red apple slices ’% c. flour : ae 
e z ae “2 c. brown sugar 
: er ¥2 c. chopped nuts 


eae é 2 
Mi ce apples and Sugar in bottom of 2-quart casserole Melt 
Sana H " Rene ingredients; spread over cranberries and a0 les 
rl hour. Top with ice cream or whipped cream. Makes 6 Laat 

—Jean Ritterbusch 

Washington County 


APPLE DESSERT 


4 egps 
2 ae Topping: 
4c. flour % c. white sugar 
i} 
! tsp. baking powder 5 c. brown sugar 
“4 tsp. salt 2 C. €vaporated milk 


I egg 


2 c. diced apples 2 tbsp. b 
. butter 


“2 C. nutmeats 
! tsp. vanilla 


Beat eggs; add su 
TS5)s Bar and mix well. Fold ; aa 
9x12-inch veil. Fold in remaining ingredi 
Cook mene ane HG at 350 for 30-35 minutes. Cool ae a ener 
& Ingredients until thick. When cool drizzle ee eee 
; Tr cool-whip. 


—Dora Brier 
Waupaca County 


APPLE DUMPLINGS 


2c. flour 
4 tsp. baking powder See shortening 
“2 tsp. salt * ¢. milk 


Baking apples, 8 approximately 


Core apples; set aside. Sift flour, bak; 
ana ‘ ; ° aking Powder and ; 
Pian: Peer ee Cul Into squares. Put ae are soft shortening 
by teaspoonful. Add It eee See baat 2 te spoon inamon 
seen. ue meron butter on top of Sugar Sree reoon cinnamon 
Re ec oa gpple and pinch together, Bee In ae apple. 
ter in % cup hot water waren peauionn mags cae t bl ons bu 
“ie Salle alee NS covered apples. Bake in a 375° ‘ €spoons but- 
aay Soe ame a 375 er until apples 
—FPauline Polivka 


120 Rusk County 
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APPLE DELIGHT 


12 to 15 apples, sliced 
¥Y c. sugar 

| tsp. cinnamon 

1 c. raisins or dates 


2c. flour 

1 c. shortening 
2 tbsp. sugar 
Pinch of salt 
Combine flour, shortening, 2 tablespoons sugar and salt; pat into a 9x13-inch 
pan. Combine apples, % cup sugar, cinnamon and raisins (or dates) and place 
over mixture in pan. Bake at 350° for 1 hour. 


2 tbsp. sugar or honey 4 egg yolks 

Pinch of salt 2c. milk 

2 tbsp. cornstarch 

Cook the above ingredients until thickened; pour pudding mixture over baked 
apples. Spread meringue made of 4 egg whites, 2 cup sugar or honey and 4 


teaspoon vanilla over top. Brown in oven. —Bernice Weber 
Washington County 


APPLE DUMPLINGS 


Ys tsp. cinnamon 
Ys tsp. nutmeg 
Y“ c. butter 


6 apples, peeled 
2 c. sugar 
2 c. water 
Combine sugar, water, cinnamon and nutmeg; heat for syrup. Add butter. (You 
may use red cinnamon candy instead of cinnamon and nutmeg if you desire.) 


Dough: 
2c. flour ¥% c. shortening 
1 tsp. salt Ya ec, milk 


2 tsp. baking powder 
Sift flour, salt and baking powder; cut in the shortening. Add the milk all at 
once and stir until moist. Roll out like a pie crust; cut into 8 squares. Put 
apples on each one with a little extra sugar and couple of raisins. Place 1 inch 


apart on a greased baking pan and pour syrup over. Bake at 375° for 35 minutes. 
—Etta Rieck 


Buffalo County 


APPLE DESSERT 


12 c. peeled, sliced apples 
1 c. sugar 
] tsp. cinnamon 


1c. butter (2 sticks) 
2c. flour 

2 tbsp. sugar 

Mix together butter, flour and 2 tablespoons sugar; press into a 9x1 3-inch pan. 
Put apples over crust and sprinkle 1 cup sugar and cinnamon over top. Bake 
at 400° for 30 minutes. While still hot, top with vanilla pudding mixture made 
of | package instant vanilla pudding prepared as per directions on box. Cool 


in refrigerator. Serve with whipped cream. Store in refrigerator. 
—LaVern Berndt 


Shawano County 


APPLE KRUNCH 


¥%, c. butter or margarine, softened 


2c. flour 
c. Oatmeal 3 tbsp. cornstarch 
4 tsp. salt 1 cup sugar 

I c. water 


I c. brown sugar 


i i ee Sern salt. brown sugar and butter (or margarine). Reserve 
2 p. Pat remainder into a 9x13-inch pan. Combi 

Sugar and water; cook until clear and thick pee ee 
i 3 ened. Peel and slice ab 

cooking apples (like MacIntosh) j Petter ee 
— you need 7 heaping cups. Put sli 

no cen Pour cooked Sauce Over top, then pour cn are 

ae teaspoon cinnamon over all. Top with reserved topping Bak Ss 

a r | hour. Good served warm. Can be topped with ice cream ats hi rs 

pping. (You may use rhubarb instead of apples.) Serves 12-16 pes 

_—Lola Kletti 

Washington County 


APPLE MACAROON 


2 eggs, beaten 

I c. sugar 

1 c. flour 

Yc. butter or margarine, melted 


4 large apples, thinly sliced 
Ys c,. sugar 

’% tbsp. cinnamon 

2 c. chopped nuts 


S 


Slice apples into a la j 
rge pie plate; sprinkle with | 
age ¢ . e with % cup su i 
Fee eee Mix together eggs, 1 cup estes ages era 
ee ue ) atter over apples. Bake at 300° until b aad 
ee i! batter makes a crust. 
—Belle Olson 
Columbia County 


APPLE PUDDING 


Ic. sugar 2 &, Sil 
eee tbsp. butter 2 3 ais d 
a : powder 
Apples, sliced 1-inch thick 


Put sliced ap ; ; 
ples in a 9x13-inch : 
namon, sugar ich pan and sprinkle with need 
baking Bie Outer. Mix together sugar and butter: a aaa of cin- 
» pour batter over apples and bake at 350° for 25 ace and 
inutes. 
—Van Ludwigso Nn 
APPLE ROLL Buffalo County 


4 ‘ . 
medium-size apples, chopped “2 tsp. salt 


1’ ¢. sugar 
1 pt. water 3 tsp. baking powder 
2c. flour 4 tbsp. shortening 

¥% c. milk Z 


Put sugar and w : 
3 ater in pan and 
make a biscuit cook over low heat. While syrup j : 
roll out % eerie iz ae neue, salt, baking powder seats c Sohne 
into slices 1'4 inches ‘Ae Frees apples and roll ec aI a ee 
Into hot syrup. Sprink s+ Fut nall of syrup in baki ne ; cut 
- sprinkle with aking dish, then add sli 

Then pour remaini cinnamon and dot with nj 2 slices 
fein Uns Syrup over and bake at 375° f, pieces of butter over top. 
ipped cream. or 30 minutes. Serve with 

—Elaine Dunse 
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APPLE PUDDING CAKE 
4 tsp. cloves 


% c. butter 
1 c. sugar 4 tsp. salt 
1 large egg 2 c. chopped raw apples 
1 c. flour Yc, raisins 
'y c. chopped dates 


1 tsp. baking soda 


1 tsp. cinnamon Y. c, chopped nuts 


ffy. Combine flour, soda, cinnamon, cloves 
d blend well. Stir in apples, raisins, dates 


Cream butter, sugar and egg until flu 
h pan. Bake at 350° about 45 minutes. 


and salt; add to creamed mixture an 
and nuts. Spread in a greased 8- or 9-inc 
Serve with lemon or orange sauce. 


Lemon Sauce: 
YA c. sugar 
Dash of salt 
2 tsp. cornstarch 
1 c. boiling water 


2 tbsp. lemon juice 

1 tsp. grated lemon rind 
1 tbsp. butter 

Y tsp. vanilla 


salt. Add boiling water and cook until clear 


Combine sugar, cornstarch and 
dd lemon juice, rind, butter and vanilla. Serve 


and slightly thickened. Remove, a 
warm over cake. 


Orange Sauce: 

Y% c. brown sugar 

+ c,. granulated sugar 
+ ¢. orange juice 


1 egg, beaten 
2 tbsp. butter 


SS 


n egg; cook over low heat until thick 
le pudding cake. —Helen Digiman 


Combine sugars, orange juice and beate 
Green County 


and bubbly. Add butter. Serve over app 


APPLE SLICES 


Wc. water 


4c. flour 
1 tsp. salt 12-14 apples, sliced 
1% ¢. lard 1% c. sugar 

4 tbsp. flour 


4 egg yolks, beaten 
1 tsp. cinnamon 


2 tbsp. lemon juice 
Sift the 4 cups flour with salt; cut in lard as for pie crust. Mix beaten egg yolks, 
r and sprinkle over mixture; blend lightly. Divide into 2 
tom and sides of a 11x15-inch pan. Arrange sliced ap- 
prinkle with mixture of 4 tablespoons flour, sugar and 
g dough to fit top; arrange over filling; seal edges. Cut 
for 30-40 minutes. While hot, frost with thin 
4 tablespoons butter, 4 tablespoons 
—Pat McCullough 
Juneau County 


lemon juice and wate 
parts; roll first to fit bot 
ples in crust-lined pan. S 
cinnamon. Roll remainin 
steam vents and bake at 400° 
frosting made of 2 cups powdered sugar, 
milk and | teaspoon vanilla. 


’ APPLE TORTE CAKE 


SCRUMPTIOUS APPLE SLICES 
3 Ibs. cooking apples (ab é 
1% c. sugar Bples (20 ou ualz) ; tsp. cinnamon a 1c. flour Yy c. butter 
Y% tsp. salt ae cornstarch —,_ Pinch of salt 12 apples 
1 c. water 4c. cold water : lc. sugar 1 tsp. cinnamon 
P = 3 egg yolks 2c. milk 
eae Core apples, pe slice. Bring the 1 cup water, cinnamon, sugar and BE SEED gegen Soi: 
ng point; add app] eee ’ ran P : re ; : 
starch with “% cup cold See eee con only for 10 minutes. Blend corn- — Mix flour, butter and salt as for pie crust; line in a 11'%4x7'2x1%-inch baking 
for 5 minutes, stirring gently : pple mixture. Cook on medium heat pan and press down. In the crust, slice about 12 apples; cover with sugar and 
ere j a cinnamon. Bake for | hour at 375°. Cook remaining ingredients in saucepan 
me : > until thickened; pour over baked apple mixture. Make a meringue of stiffly 
1% c. shortening 1 tsp. | we | beaten egg whites and 2 cup sugar; spread on torte and lightly brown in oven. 
% tsp. baking powder Pes One| UIce 2 Yield: 8-12 servings. —Jane Beck 
3 c. flour ee Hoth WE -_ Winnebago County 
¥% tsp. salt » oN fc . 
Combine fl ; —? 
aca cin ea and salt; cut in shortening as you would APPLE TORTE 
Pee blend well. anaceeckarts sealer together and sprinkle ae ae * Yc. butter Yy tsp. vanilla 
10x15-inch bar pan and transfer to pan. Fi parts; roll out one piece to fit a Vy c. sugar Vs c. sugar 
ing dough to fit the top: I pan. il with apple mixture Rol i P - ' ? \ : 
aie ee p; place over top and seal edges. Make a f oll remain- a ® Vy tsp. vanilla VY, tsp. cinnamon 
300° and bake ree ae Bake in a 400° oven for 10 minutes ae CU SNS ia heguguy ESE eRe. 
Gre es uares aes more. Ice with a powdered sugar i sua curn oven to 1 8-0z. pkg. cream cheese 4c. peeled and sliced apples 
- Serve with cheese or ice cream. ne Mahile still warm. Ys c, sugar Y; c. nuts, chopped 
—Lily Rehr 1 egg 
r. Spread dough on bot- 


Cream butter, 3 cup sugar and vanilla; blend in flou 
tom and sides of a 9-inch spring pan. Combine cream cheese and 4 cup sugar, 
try-lined pan. Combine 


mix well. Add egg and vanilla; mix and pour into pas 
4 cup sugar and spices; toss apples in mixture, then spoon over cream cheese 
Bake at 450° for 10 minutes, then turn oven 


Sauk County 


SOUR CREAM APPLE SQUARES 


2c. flour 
2c. brown su Y tsp. salt 
gar 
VTS, Ices ; é 
a er butter as ea ecrearn mixture. Sprinkle nuts over top. 
hy opped nuts Ve p. vanilla down to 400° and bake 25 minutes more. —Joan Karl 
2 tsp. cinnamon 8B Kewaunee County 
] tsp. soda 2c. finely chopped apples 
Combine flou i 
r, brown su 
p 3 gar and butt j 
Bie cups of the mixture into panne sept Add nuts and mix well |_ APPLE CHEESE TORTE 
ixture, cinnamon, sod x13-inch pan. T Le we - i 
Stir in » Soda, salt, sour cr 0 remaining 14 ¢, butter "Vr 
until pene Spoon evenly over the base ae yaar and egg; blend well. eh ec aLOUL ae real 
apick comes out clean 12-15 sia € at 350° for 25-35 minutes or — Vy ¢ sugar 1 eee : le pie fill ixed 
: ok ( = Vs, sug e 
BS ro ad Buchholz Va tsp. vanilla a 1 pede t= al 
APPLE TAPIOCA fonroe County 2 8-oz. pkg. cream cheese 1 8-oz. carton sour cream mixed 
3 eggs with 2 tsp. sugar 


Combine butter, flour, “3 cup sugar and 4 teaspoon vanilla as for pie crust; 


1 c. water 
2 medium apples, sliced thi eee pemon luice 
“4 c. Sugar “ole 2 tbsp. tapioca 
fRibEp! erie Badn a Ye pat into a 9x13-inch pan. Blend cream cheese, eggs, Ye cup sugar and 2 teas- 
ACO AE NIE poons vanilla together; pour over crust. Cover with apple pie filling mixed with 
cinnamon. Bake at 375° for 25-35 minutes. Cool 20 minutes, then spread sour 
cream mixed with sugar over top of apple filling. Put back into oven to melt. 
—Hazel Miller 


Pour wat 
er and lemon juice j 
make 1% cu Juice into a medium 
; “2 Cups and add tos saucepan. Peel z i 
a Ane and 

bring mixture to a boil i ae Add remaining ingredients ( slice apples to 

and apples are cooked. Ge a ecntly. Simmer uncovered until pa ‘eae Waupaca Count 

Makes 4 servings - Gently fold in vanilla. Serve with RUC See i ; 

: eg, if desired 

—Mrs. Beveriy Harper 


Chippewa County 
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SWEDISH PIE 


1 egg, beaten 

“ c. plus 2 tbsp. sugar 

“ c. plus 2 tbsp. brown sugar 
¥2 tsp. vanilla 

Pinch of salt 


% ce. flour 

Y% tsp. vanilla 

1 tsp. baking powder 
1 c. chopped apples 
Y2 c. chopped nuts 


Cream together egg, su i i 
» Sugars, salt and vanilla. Sift together flour and baki 
nilla, ak 
Bae at add to creamed mixture. Fold in apples and nuts. Pour intoa Pee 
- Bake at 350° for 45 minutes. Serve with whipped cream, ice cream or 


plain. 
—Margaret LeBard 
Douglas County 
FRIED APPLE TURNOVERS 
% c. sugar , 
Y% tsp. cinnamon I ae refrigerator biscuits or 
“% c. butter scent rolls 


Powdered 
Ic, tart apples, pared and sliced ace 


Combine sugar, cinnamon, butter and apples j j 

casionally, until apples are tender. Beara ea: eee a 

ure on half of oval; fold Saath 

fat for about | minute; drain 

aked in oven at 350-375° for 
—Ruth Schneider 
Chippewa County 


BANANA SPLIT DESSERT 
2 c. crushed graham crackers ¥2 ¢. butter 


“% c. melted butter Ie d 

ag bananas (not overripe) epee ered sugar 

“2 gal. neopolitan ice cream Re paged milk 
- vanilla 


1 c. chopped walnuts Whipped 
cream 


1 c. chocolate chi 
agen ie Maraschino cherries 
in€ crushed graham cracker c 
soo Tu : 
mixing thoroughly. Spread evenly anes and melted butter in 9x13-inch pan, 


spoon to flat j 
later ten. Slice bananas about “ inch thick 
7 ouce Ice cream into ¥ inch thick s]j and lay on top of crust to 


completely, Sprinkle ice cream with waln 


» Stirring constantly. (It 
anilla. coo] 


Pped cream and 
or anything 
—Sheila Tydrich 
Richland County 


BANANA SPLIT TORTE 


1% c. butter or margarine, divided 3 or 4 bananas 


1 c. flour 2 10-oz. pkg. frozen strawberries, 
Yc. finely ground nuts thawed and drained (or 2 cups) 
2 eggs Sliced fresh strawberries 


2 c. whipped cream 
Chopped nuts 
Maraschino cherry halves 


2 c. powdered sugar 
1 20-oz. can crushed pineapple, 
drained (reserve juice) 


Preheat oven to 375°. Ina small bowl, combine % cup butter, flour and ground 
nuts; blend well. Press firmly into bottom of a 9x13-inch baking pan and bake 
for 10 minutes. Remove from oven; set aside to cool. In a large mixing bowl, 
combine eggs, remaining I cup butter, and powdered sugar; beat 15 minutes 
on medium speed. Spread over cooled crust. Peel and slice bananas; dip in re- 
served pineapple juice. Arrange bananas over top of filling. Cover with pineap- 
ple. Arrange strawberries on top of pineapple. Top with whipped cream and 
sprinkle with chopped nuts and cherry halves. Chill at least 4 hours. Serves about 


15. (I like to make this and let set overnight before serving.) 
—Mrs. Fred Kulig 


Trempealeau County 


BLACK BOTTOM PIE 


1 c. chocolate chips 


1% c. graham cracker crumbs 
1 tsp. vanilla 


4 c. sugar 

Ya c. melted butter 1 envelope unflavored gelatin 
Yc. sugar Y% c. cold water 

1 tbsp. cornstarch Ye c. sugar 

2 c. milk 4 egg whites 


4 egg yolks, slightly beaten 


Mix together cracker crumbs, 2 cup sugar and butter; press into a 9x13-inch 
pan. Soften gelatin in cold water; set aside. Mix together 4 cup sugar and corn- 
starch in saucepan. Add milk and egg yolks; cook until it coats a spoon. Add 
1'2 cups of this custard to the chocolate chips; stir to melt. Add vanilla. Spread 
over graham cracker crust. Add softened gelatin to remaining custard; chill until 
slightly thickened. Beat egg whites until foamy; gradually add “% cup sugar; 
continue beating until stiff. Fold chilled custard into egg whites. Spread over 
chocolate layer. Chill until set. —Center Scholars Homemakers 


BLUEBERRY CRUMBLE 


3 c. blueberries ¥% c. flour 
6 tbsp. sugar Y% c. butter 
Juice of | lemon 6 tbsp. sugar 
Dash of cinnamon Ys tsp. salt 


Put blueberries in a buttered dish and add 5 tablespoons sugar, lemon juice 
and cinnamon. Combine flour, butter, 6 tablespoons sugar and salt; work the 
mixture into a crumbly consistency; sprinkle over the blueberries. Bake at 350° 


for about 40 minutes. Serve warm with vanilla ice cream. 
—Ruth Schwartz 


Portage County 
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BLUEBERRY BUCKLE 


“i i Pah 2 tsp. baking powder 

5; Oe utter ¥% tsp. grated lemon rind 

patie 2 c. drained, canned blueberries (or 
: 1 pt. frozen berries, defrosted or 


2 c. all-purpose flour 2 c. fresh berries 


Mee Meroe on together dry ingredients and set aside. In large mixer 
: utter and sugar. When smooth, beat in the d i 
At low speed, blend in the milk, th ifte i aan 
t Ic ; , then the sifted dry ingredients. Wh 
Stir in the blueberries, by hand. Pour into Babee 
‘ : a greased i 
pan and sprinkle crumb topping over the patter: Col teas 


Crumb Mixture: 
Y c. sugar (or brown sugar, 
firmly packed) 
Yc. flour 


Y% tsp. cinnamon 
Y% c. soft butter 


See etree cats into ; small bowl and blend them with a fork or a pastry 
ixture 1s almost the consiste : : 
BI eet. ncy of cornmeal. 
one Buckle before baking it. Bake at 350° in glass pan papa poe 
pan for 45-50 minutes. Serves 12-15. Delicious Edith E ah 
; i verson 
Monroe County 


BLUEBERRY CRUNCH COBBLER 


1% c. flour Ic 

ie c. quick-cooking oats ] é a 

me brown sugar, firmly packed 3 tbsp. cornstarch 
2 Cc. melted butter YA oo salt . 


6c. fresh or frozen blueberries, 
thawed and drained 


I tsp. vanilla 
Vanilla ice cream 


Heat oven to 350°. | 
. Ina large bowl, combi 

tere Ocal © y!, combine flour, oats, brow 
into an canes seed scraping bowl, until crumbly. pre a a and but- 
see ea x13-inch pan. Place blueberries over crust Pe crumbs 
stirring until mie sugar, water, cornstarch and salt: cook over dit ver 
1 minute. Add vanilla aes and comes to a full boil (18-22 ae Sat 
: ; POur over crust. Spri : mi s). Boi 
Bake 50-60 minutes. Serve with ice cream. eee ee ninE crumbs. 

, gs. 

—Sandra H, Fritz 
Clark County 


BLUEBERRY DELIGHT 


oe butter, melted YaRC asi 

graham crackers, crushed Bi 

7 ate 2 eggs, well beaten 
g I tsp. vanilla 


1 8- 
0z. pkg. cream cheese, softened Blueberry or other pie filli 
illing 


Combine butter, crack 
’ ers and % cu : ; 
together cre P Sugar; pat into a “i i 
a S30" Tor 3 nen UBB SES an vail spread on crust nd Dake 
4 ewe cool, spread ie filli riteeee 
Ping) over top. Chill for several ae cre oe filling (or other peRs 
—Mary Malthe 


Waushara County 
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1c. flour 
Yc. soft butter 


Mix flour, butter, salt and sugar with pastry blen 


BLUEBERRY DESSERT 


¥ tsp. salt 
1 tbsp. sugar 


Yc. chopped pecans 
der. Add nuts. Put in a 


9x13-inch pan and bake at 350° for 10 minutes, until lightly browned. Cool. 


Filling: 

Whip 2 packages whipped topping according to package directions. Soften 1 

8-oz. package cream cheese and whip with 1 cup sugar. Fold whipped topping 

into cheese mixture. Put half of mixture on crust. Add 1 can blueberry pie fill- 

ing. Top with remaining whipped topping mixture. Chill. Makes 12-15 serv- 
—Dolores Schauer 


ings. 
Washington County 


BLUEBERRY EASE CAKE 


1 tsp. vanilla 
Graham cracker crust 
1% c. blueberries 


1 envelope unflavored gelatin 
Y c. sugar 

*% c. boiling water 

2 8-oz. pkg. cream cheese 


In small bowl, mix gelatin and sugar; add water and stir until gelatin is com- 
pletely dissolved. In large bowl, beat cream cheese and vanilla with electric mixer 
at medium speed until fluffy. Gradually beat in gelatin mixture until smooth. 
Pour into graham cracker crust in a 9x13-inch pan. Chill until firm, at least 
3 hours. Top with blueberries. —Eunice Artac 

Clark County 


BLUEBERRY SURPRISE 


Cut an angelfood cake in half crosswise. Cover lower half with whipped cream, 
then a layer of blueberry pie filling. Cover with top half. Frost with whipped 
cream and add a circle of pie filling. Cherry pie filling can also be used. (A 


cake from the bakery is more firm than a homemade cake, and is easier to han- 
—Dorothy Brunner 


dle. 
Crawford County 


JOYCE’S BREAD PUDDING 


Ys tsp. salt 
c Y tsp. nutmeg 
eggs 4 tsp. cinnamon 
3c. dry bread crumbs 


2c. Sugar 
Y ec. honey Few raisins 


1 tsp. vanilla 


Scald milk; add butter and cool. Beat eggs; 

nutmeg and cinnamon. Add this mixture to coo 
in a 2-quart casserole dish. Add a few raisins, 1 
ater should be 1-1% inches high around casserole dis 
or 45 minutes. Serve with whipped cream. Yield: 8 servings. 


224 ¢. milk 
V4 ¢. butter 


add sugar, honey, vanilla, salt, 
led milk; pour over bread crumbs 
f desired. Set dish in a pan of 


water. W 
degrees f 
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h. Bake at 350 


—Jeannette Anderson 
Waupaca County 


BUTTER PECAN TORTE 
60 Ritz crackers, crushed 


1% c. milk 
War 
ae melted butter 1 qt. butter pecan ice cream 
PXgs. instant coconut cream softened 


pudding 1 pt. whipping cream 


Melt butter and pour over crushed crac 


pan. Reserve 1 cup crumbs for top. Mix m 


softened ice cream; pour over the cracker mi 
Over mixture, S 


“a C. Orange juice 
1 tsp. vanilla 
1 rounded tbsp. flour 


! tsp. almond extract 
2 tsp. vanilla 

I tsp. baking powder 
Ic. nuts, chopped 


for 30-35 Minutes. Co 


ol thorou : 
cooked sauce over w ghly, then cover with the whi 


hipped cream and refrigerate. Yield: Pped cream. Pour 


24 servings. 
—Gladys Roland 
Waupaca County 


CARAMEL DUMPLINGS 
2 tbsp. butter 


’ c. sugar Sauce: 

1% c. flour 2 tbsp. butter 

”’ c. milk 1c. brown sugar 

Y tsp. vanilla rf " ae Sugar 
2 [Ssp. salt 


2 tsp. baking powder 2’ to 3 ¢. hot 

4 . hot wa 
Cream butter an a 
alternately with 


been sifted With baki 
akin / 
20 minutes j i Cook 


Y Spoonfuls into hot Sau 
duce, 
- (Use large shallow Pan so aac 


u 
No peeking!! Yield: 6-8 ser rn down heat to simmer after 


—Evelyn Stuntz 
Barron County 
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kers; combine and press into a 9x] 3-inch 
ilk and pudding and blend wel] with 
xture in pan. Whip cream and spread 


Benn prinkle crumbs over top. Freeze. Make half of recipe to serve 
—Bernice Muehrer 
Marquette County 
BUTTERSCOTCH TORTE 
Torte: 
Sauce — : 
6 eggs, separated i ee. fr 
Bes c. sugar Y% “ ee 
c. graham c 
gies racker crumbs Y% c. water 


MICROWAVE BREAD PUDDING 


2 tbsp. butter 


1] tsp. vanilla 


2 eggs Y c. raisins (or 1 apple, diced) 
Ic. milk 3 slices bread, cubed 
Y c. sugar 


Melt butter in a 2-quart casserole dish in microwave. Beat remaining ingredients 
(except bread) with the butter. Add bread and let stand 5 minutes. Microwave 


5% -6 minutes. Stir when half done. Cinnamon may be added to taste. 
—Shirley Krisak 
Douglas County 


MAPLE BREAD PUDDING 


1 tbsp. butter 4 eggs 

3 c. fresh bread cubes (6-8 slices) 2 tbsp. sugar 
1% c. maple syrup 1% tsp. salt 
1c. half & half 1'4% tsp. vanilla 
Y c. milk 


About 2 hours before serving, melt butter and pour over bread cubes; toss to 
coat well. Pour 2 cup maple syrup over cubes; place in a greased 1'2-quart 
casserole dish. In medium bowl, beat eggs with remaining ingredients (except 
remaining maple syrup). Pour over bread cubes. Set casserole dish in a 9x9-inch 
baking pan; place pan on oven rack and fill half way with water. Bake at 350° 
for 1 hour and 45 minutes or until knife inserted in center comes out clean. 


To serve, heat maple syrup and pour over pudding. Serves 8. 
—Joan Roberts 


Douglas County 
BUTTER CREAM TORTE 


2 c. crushed vanilla wafers 1 c. finely chopped almonds 
1 Ib. butter 2 c. whipping cream 
4c. powdered sugar Y2 ¢. maraschino cherries, cut up 


4 eggs 1% c. crushed wafers 


Spread wafers in a 9x13-inch pan. Combine butter and powdered sugar; cream 
well on low speed of mixer. Add eggs, one at a time, with mixer at full speed. 
(Slight separation is normal.) Add almonds. Spread mixture evenly over crumbs 
in pan. Whip cream until thick, fold in cherries and spread over rest of ingre- 
dients. Sprinkle crushed wafers on top. Garnish with whole cherries on top. 
Refrigerate 12 hours or more. To cut, dip knife in hot water. Yield: 12-15 serv- 
ings. —Mae Hillestad 


Polk County 
BUTTERFINGER DESSERT 


2 tsp. vanilla 
2 c. whipping cream 
3 large butterfinger candy bars 


1 angelfood cake 

“4 lb. butter 

2 c. powdered sugar 
4 ege yolks 


Break cake into bite-size pieces and put into a 9x13-inch pan. Blend butter and 
sugar; beat in egg yolks and vanilla. Whip 2 cups cream and fold into other 
ingredients; pour mixture over cake. Cover with 3 butterfinger candy bars which 
were coarsely ground. Refrigerate 2-3 hours before serving. Serves 8-12, de- 
pending on size of piece. —Connie Sorg 
Sauk County 
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WILD BLACKBERRY CHEESECAKE 
1 pkg. graham crackers, crushed 


% stick butter, melted 
“2 C. Sugar 


2 8-0z. pkg. cream cheese 


% c. lemon juice (use only 
Realemon) 


2 cans sweetened condensed milk 


Make a crust of the 
bine remaining in 
until set. 


ta crackers, butter and Sugar in a 9x13-inch pan. Com- 
gredients; beat well and spread over top of crust. Refrigerate 


Fruit Glaze: 
2 c. sugar 
2c. water 
3 tbsp. cornstarch 


1 3-0z. box blackberry or black 
raspberry jello 
1-1% qts. fresh blackberries 


» Water and cornstarch j 

eae ren. Add jello. 

sie ae then add blackberries. Pour glaze over cay et ‘Chill 
—Gleta Martin 


Sawyer County 


Cook together the sugar 


CHEESE TORTE 
% Ib. cottage cheese 


Teeneces: ¥2 pt. cream 
Fie Y lemon rind 

% c. flour 
Crust: 


I pkg. zwieback, crushed fine 


; 3 
1 tsp. cinnamon eae ear 


Yc. butter 
c , mel 
Combine crust j 4 


Reserve 3% 


—Mary Runge 
Shawano County 


EASY BAKED CHEESECAKE 
1 graham cracker pie crust 
1 8-02. pkg. cream cheese 
Ic. sugar 
I tbsp. lemon juice 
“2 tsp. vanilla 


Dash of salt 

2 eggs 

1c. sour cream 
2 tbsp. sugar 
“2 tsp. vanilla 


, beating well 


ar and % teaspoon 
j sl are ping. Chi 

S or pie fillings when eae 3 hours, 
~_Jean Van Loon 
Waushara Coun ty 


NO-BAKE CHERRY CHEESECAKE 


Crust: 
1% c. crushed vanilla wafers Y c. butter 
Y c. sugar 


Combine wafer crumbs and sugar in mixing bowl. Melt butter in microwave 
oven for about 14% minutes; blend with crumbs and sugar. Press evenly over 
sides and bottom of a 9x2-inch glass pie plate. Cool in refrigerator for at least 
half an hour. 


Filling: 
2 8-oz. pkgs. cream cheese, Y2 tsp. vanilla 
softened Yr pt. heavy cream 
1 8-oz. ctn. cherry-flavored 1 can cherry pie filling 
yogurt 


In a large bowl, beat cream cheese and sugar until light and fluffy. Beat in yogurt 
and vanilla until smooth and well blended. Using chilled bowl and beaters, beat 
cream until stiff peaks form. Fold whipped cream into cream cheese mixture; 
pour over crumb shell. Chill until firm. Top with cherry pie filling. Chill until 
serving. Yield: 8 servings. —Adeline Rippley 
Buffalo County 

BOB’S CHEESECAKE 


134 c. sugar 
1 tbsp. lemon juice 


4 8-oz. pkgs. cream cheese 
(room temperature) 
4 large eggs (room temperature) 


Beat cheese until smooth, adding 1 egg at a time; beat well. Add sugar and 
lemon juice and beat. Grease bundt pan and dust with graham cracker crumbs. 
Pour mixture into bundt pan. Set in a roaster pan with 1 inch of water and 


bake at 350° for 1 hour. —Elaine Evans 
Waushara County 


CHEESECAKE 


Y4 c. butter or margarine Y tsp. vanilla 
1% c. finely crushed graham 1 egg 
crackers (18-20 crackers) 1 c. dairy sour cream 
¥Y2 tsp. ground cinnamon 2 tbsp. sugar 
1 8-oz. pkg. cream cheese Y% tsp. vanilla 
lac. sugar 


For crust, melt butter in a 9-inch glass pie plate in microwave. Add cracker 
crumbs and cinnamon; mix well with fork. Press crumb mixture evenly onto 
bottom and sides of pie plate. Cook uncovered in microwave on high for 2 
minutes; rotate pie plate one-quarter turn halfway through cooking period. 
Remove from oven and set aside. For filling, soften cream cheese in a small 
glass bowl in microwave on high for 1 minute. Add sugar, vanilla and egg to 
cream cheese; mix until well blended. Pour filling into crust. Cook uncovered 
in microwave on medium-high for 3 minutes or until bubbles appear on sur- 
face. Rotate pie plate one-quarter turn once. Remove from oven and cool slight- 
ly. Blend sour cream, 2 tablespoons sugar and '2 teaspoon vanilla; spoon over 
filling. Cook uncovered in microwave oven on medium-high for 22 minutes 
or until set. Cool, then chill thoroughly. —Myrna Gorka 


133 Trempealeau County 


- CRESCENT ROLL CHEESE CAKE 


SWIRL OF CHOCOLATE CHEESECAKE SQUARES ou \nw 28 i oe 

1c. graham cracker crumb -OZ. pkgs. crescent rolls c. sugar 

‘4 c. melted butter i is Renee = ae 2 8-0z. pkgs. cream cheese, softened 1 tsp. vanilla 

3 tbsp. sugar ) Hee ‘1 1 egg yolk (save white for top) 

sp. flour s ; 
: We Pkg. cream cheese 2 tsp. vanilla a Spread 1 package of rolls over bottom of a greased 9x13-inch pan to make crust, 
“” c. undiluted evaporated milk ’ c. semi-sweet ch f gently pressing together. Mix egg yolk with fork; add sugar, vanilla and cheese 
Combine crumbs. b chocolate chips ae until blended and pour over crust. Place second package of rolls over top. Beat 
Renee gare fe bes and 3 tablespoons sugar; Press firmly into bottom of —— egg white with fork and, using fingers, spread on top of rolls. Mix together 
cUup sugar, egg, Te aint Place cream cheese, evaporated milk, “2 cup nuts and % cup sugar; sprinkle over top. Bake at 350° for 30-35 minutes. 
mia In mixing bowl and beat until smooth Melt ; Yield: At least 12 servings. Ee fei 

; am onroe County 


chocolate chips; gradu iri 
: ally stir in % cup vanj ix 
mixture Over crumb crust. Pour See about i 


with spoon. Bake at 300° f j | 
J or 40-45 minute I 
serve. Store in refrigerator. Yield: 16 oo Sages nortunto een “iE Geet 


—Rheta R 
Trempealeau Bean, PD Graham cracker crust 2 envelopes Dream Whip (or 1 
CHOCOLATE MALT CHEESECAKE — | 1 8-oz. pkg. cream cheese container cool whip) 
Y% c. butter 114 Ic. sugar 
-OZ. can 

1 eras Or graham cracker milk sweetened condensed Beat cream cheese and sugar together until smooth. Prepare Dream Whip ac- 
Geet, 1c. semi-sweet cho I ; cording to package directions; whip into cream cheese mixture until smooth. 
4 C. sugar arte colate chips, Pour into graham cracker crust which has been pressed into a 9x13-inch cake 
“ c. chopped nuts : pan. Let set for 3-4 hours and then top with cherry or blueberry pie filling. 
4 eggs “A c. chocolate malt powder —Lola Bradley 

Waushara County 


! tsp. vanilla 


LEMON CHEESECAKE 


2 envelopes unflavored gelatine ¥y c. sugar 

2 eggs, separated 1% c. skim milk (or 2%) 

3 c. cottage cheese, creamed in the 20 graham crackers, crushed 
(more if you like thicker crust) 


ake springs back when lightly touched. Cool, then chill 


—Mrs. Herb Koehler 


Waupaca C, , 
aL. blender 


1% tbsp. lemon juice Ys c. butter 
'4 tsp. grated orange rind 


SOUR CREAM CHEF 
Crust: EESECAKE 


2c. crushed graham crackers 
I tsp. cinnamon 
“2 ¢. Sugar 


Mix cracker crumbs with butter for crust; put into a 9x13-inch pan. Heat 2 
cup milk with gelatine, '2 cup sugar and beaten egg yolks until gelatine is dis- 
solved - about 5 minutes. Add remaining milk, lemon juice, orange rind and 
cottage cheese; blend until smooth. Chill, stirring constantly, until mixture 
mounds slightly when dropped from a spoon. Beat egg whites with 44 cup sugar 


Vas © butter, melted 
! > 
72 C. chopped nuts (optional 


Combine above j i 
: Ingredients and i 
form pan or 9x13x2-inch ae Press into bottom and uP Sides of a 9-inch spring 


7 ng pan. 
Filling: and fold into mixture. Pour into graham cracker crust. Refrigerate for a few 
3 8-oz, pkg. cream pheees hours. You may spread blueberry or cherry pie filling over top. Yield: 12 or 
5 eggs C. Sugar more servings. —Mrs. Wallace Wenat 
Gon . I tsp. vanilla Waupaca County 
ine€ above in i 
over crust. Bake meer: ang beat 2 minutes with an electric CREAM CHEESE TARTS 
j : 3 ri nour or Al (aos F Cater, P 
minutes in a 9x] 3- until firm in Se 
cake. Bake aera pep eacmove from oven and es Hi pu 3240 4 fees Neca Se ‘s * a, 
oe, ing Mixture over 2 eggs tsp. vanilla 
Topping: 
! Lt fat Beat ingredients together for 7-8 minutes, until very smooth. Use foil min- 
4 ia a sea I tsp. vanill muffin-size tart papers. Put vanilla wafers on bottom of foil. Top with about 
? Ce Es CLINE 1 tablespoon cream cheese mixture. Bake at 350° for 15 minutes. Cool, add 
ombine above ingredients and Put on cak cherry or blueberry pie filling, about 1 tablespoon for each tart. Can be kept 
cake as directed above. frozen. Yield: 18-20 tarts. —Jrene M. Baker 
135 Adams County 


| —Nancy Jurcek 
34 Jackson C, ounty 


UNBAKED LEMON CHEESECAKE 


oh graham crackers, crushed 1 c. white sugar 

ee melted butter 1 3-oz. pkg. lemon jello 
-OZ. can evaporated milk 1 c. hot water 

1 8-0z. pkg. cream cheese I tsp. vanilla 


Mi 
Sint eee pes and press into a 9x13-inch pan. Reserve some 
um! ‘ red. Chill evaporated milk in f; i 

an reezer until very cold. 

Peep ox. UuNer pow and return to freezer along with beaters fail ee 

A ea ees ) bowl. Beat at high speed until milk will form very firm 

ie eed ie iS cooling, let cream cheese warm at room temperature: ad 

pheaend ete et with eae Dissolve lemon gelatin in hot water a 

egg white. When milk is b 
ss . Is beaten enough 
ee ea ee Peerage Seis and cheese-sugar Ses ne 
. Add ; r into pan lined with cru i . 

over top. Refrigerate overnight. About 18 ee Spats ie 

; _ ie Olson 
Burnett County 


CHEESE BLINTZS 


1 large loaf sandwich br 
ead ] 
16 oz. cream cheese an Wins 
Y%2 tsp. lemon juice Y ts ie ee 
pate p. cinnamon 


Trim crusts off bread 
and roll each slice wi i i 

ae at with rolling pin i : 
Pee eis ond te egg yolks and % cup Ce SES eR 
on cookie sheets While ja Roll up each slice like jelly roll; freeze ov a 
itera Soe te park cut in half and roll in melted oleo or ances 
; 2 Cup Sugar, bro ; i 
cookie sheets at 350° for 10-15 minutes. SE ie rete as sh 
—Florence Chapman 
Waushara County 


COTTAGE CHEESE TORTE 


18 gra 

o . foe crackers, crushed Yc. milk 

Ys c. melted butter Hyeeo SEAT 

4 {sp. cinnamon por age greece 

ee Sache ! erie 

Beret clkes Optional - add drained crushed 

Vibisp.'salt Pineapple or quartered 
maraschino cherries to batter 


pan. Reserve } cup for sprinkli 
‘ ‘ prinklin Ove 

sprinkle with i § Over top. Cool. Pou ‘ 

over boiling Reena Ces yolks slightly, add ei ein in bowl and 

emreendeticincit idee: Stirring occasionally aaa ine Cook 

add strained cotta solved. Cool until mixt vf Nelson 

3 ge cheese and vani ure begins to thick 

fy. Whip fheleres vanilla and beat wi : : cken, then 

} m. ith mix i 

whites into custard nh °B8 wittes until stiff and dry Fold eee uly 
. Optional fruit, if desired Saree SISeInie Ndagee 
j pan, then put in 


— Beverly Behnke 


136 Waupaca C, ounty 


S 
———— 


CHERRY DREAMS 


8-oz. pkg. cream cheese 1c. heavy cream, whipped 
Y c. sugar 21-oz. can cherry pie filling 
1 tsp. brandy extract Toasted slivered almonds 
1 tsp. lemon juice 
Combine softened cream cheese, sugar, brandy extract and lemon juice; mix 


until well blended. Fold in whipped cream. Spoon mixture onto waxed paper 
Freeze. Before serving, fill center of each 


covered cookie sheet to form 8 shells. 
shell with pie filling. Top with cream. —Barbara M. Reed 
Portage County 


CHERRY FLUFF GELATIN DESSERT 


1 egg Y% c. milk 
1c. sugar | small btl. maraschino cherries 
1c. milk 1 tsp. vanilla 

1 pt. whipping cream, whipped 


14 envelopes unflavored gelatine 
. Soak gelatine in 4 cup milk 


Beat together egg, sugar and milk until creamy 
and add to hot custard. Add cherries, cut up, with the juice. Let cool. Then 
add whipped cream and vanilla. Pour into graham cracker crust in a 9x13-inch 
pan. Top with graham cracker crumbs. May be frozen. 
—Mrs. Donald E. Johnson 


Trempealeau County 


CHERRY NUT CRUNCH 
1 can cherry pie filling (or your YW. ¢. sugar 
own cherries, thickened) 1c. flour 
1 16-oz. can pitted dark sweet 4 tsp. cinnamon 
cherries, well drained 2 c. chopped nuts 
VY ¢. butter 


Mix pie filling and cherries in an ungre 
butter. Add chopped nuts. Spri 


flour and cinnamon; cut in 
over cherry mixture. Bake at 375° for 


CHERRIES IN THE SNOW 

1 c. whipping cream, whipped 
1c. miniature marshmallows 
1 can cherry pie filling 


1 pkg. graham cracker crust mix 
3-oz. pkg. cream cheese, softened 
Vy ¢. sugar 

1 tsp. vanilla 


Press crust mix into an 8-inch square 


fluffy. Add vanilla. Fold in whipped cream and 
crust. Chill several hours or overnight. Top wit 
. Yield: 10-12 servings. 


ing. May also use red raspberry pie filling 
— Luella Anderson 
Trempealeau County 
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ased 8x8x2-inch pan. Stir together sugar, 
nkle chopped nuts 
35 minutes or until brown. Serve with 
ice cream or whipped topping, if desired. 6-9 servings. —Sally Schopf 

Door County 


pan. Beat cream cheese and sugar until 
marshmallows and spread over 
h cherry pie filling before serv- 


CHERRY TORTE 


Crust: 
lec. 
es sae Yc. sugar 
2 INL s Ye c. pecans 


Mix ingredients as for pi i 
ple crust. Press into a 9x13-inch pan. Bake at 375° 
15 minutes. Cool, then break into crumbs and put back into pan. ey 


Filling: 
1 8-0z. pkg. cream cheese, room _| tsp. vanilla 
temperature 18 i 
-OZ. container whipped toppi 
1 c. powdered sugar or 2 pt. cream eee 


Combine cream cheese 
, powdered sugar and illa; i j 
ping or whipped cream; pour over atl Seta Bales bbe: oD: 


Topping: 
2 cans red tart cherrie 
S, water 4 tbsp. cor 
fe : nstarch 
packed 1 c. sugar 


Mix cornstarch and su i 
ee gar. Drain cherries. To jui 

Stir into s : : . To juice add water t c 

ie ean a ae a saucepan. Cook until thickened and peeing te 

eS er i ea Put cherries over filling layer, then pour ae d 

Wadaerediaee ernight. May be topped with additional whipped aah. 
—Delores K. rueger 

Douglas County 


CHERRY TARTS 


2 8-0z. pkgs. cream 
; . che ; 
Yc. sugar 5 ; tsp. vanilla 
1 tbsp. lemon jui eggs 
pels 20 vanilla wafers 


Place one wafer on 
the bottom of i 
pees fer on. ( each muffin pa i i 
et ee Ingredients and fill each BTR Ne aa si 
- ©OOl. Spoon cherry pie filling on each ; oe ae re 
E —Carol Geerdts 
Manitowoc County 


CHERRY DREAM DESSERT 


1 pkg. white cake mi 
1 ee oa a 21-oz. can cherry pie filling 
1% . or othe it filli 
3 butter or Margarine, softened EC a ae 
: s 
’ c. brown sugar 


6 tablespoons margari 
garine and 1 cup rolled : : 
cup crumbs fo : Ip rolled oats; mix until c 
ed. Press into ees Se a crumbs, add egg; EERE 
To reserved crumbs, i - Pour cherry pie filling over crust: eas 
s, in large bowl, add Sh? crust; Spread to cover 
spoons margarine, nuts and b » add remaining '4 cup rolled oat : 
; : : S, 2 table- 
over cherry mixt rown sugar; beat until thoroughly mixed: spr 
Cool completely bee at 350° for 30-40 minutes or aa mite pars 
: esired, serve with a dollop of His ait go ae brown. 
ream. Yield: 12 
—Myrtle Nordby 
Trempealeau County 
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CHERRY DESSERT 


1 pkg. instant vanilla pudding 


1 angelfood cake 
1 small carton sour cream 


1 can cherry pie filling 
small pieces; press into a 9x13-inch greased 
pan. Spread cherry pie filing over cake. Break rest of cake and put over top 
of fruit filling. Beat together pudding and 1% cups milk until thickened. Add 
sour cream to pudding; pour over cake. Top with nuts. Chill. (Better if made 
night before use.) Yield: 12 servings. —Ada Nemschoff 

Waupaca County 


Break half of angelfood cake into 


CHERRY DESSERT 


1 pkg. (4 Ib.) soda crackers, lc. sugar 
crushed 1 can cherry pie filling 
Y, c. butter 1 8-oz. carton whipped topping 


3 egg whites 
Crush soda crackers; mix in butter and spread ina 9x13-inch pan. Beat the egg 
whites until stiff, adding the sugar while beating. Put on top of cooled crust. 
Bake at 350° for 15 minutes. Cool. Spread pie filling over top of whites, then 

—Ann Schesel 


lastly spread with whipped topping. Refrigerate. Serves 18. 
Chippewa County 


CHOCOLATE ANGELFOOD CAKE 


1 angelfood cake mix (chocolate is Ys c, cocoa 


best) 
Prepare angelfood 


while beating. Coo 
and over outside of cake. Sprin 


cake and bake according to package directions, adding cocoa 
1. Cut into 3 or 4 layers. Spread chocolate fluff between layers 
kle top with grated chocolate. 


Chocolate Fluff: 
3c. whipping cream 
114 ¢. sifted powdered sugar 


¥; ¢. cocoa 
Dash of salt 


Beat ingredients together in chilled bowl until stiff enough to hold peak. After 
—Lillian Bredl 


frosting, refrigerate. Serves 12. 
Wood County 


CHOCOLATE BAVARIAN PUDDING (Diet Recipe) 


1 envelope unflavored gelatine 1 tbsp. instant coffee 

1c. cold water 1c. hot evaporated skim milk 

2 envelopes diet cocoa mix > c. chilled evaporated skim milk 

Dissolve gelatine in water. Add cocoa mix, coffee and hot skim milk; mix well 

and chill until thick. Beat in chilled milk until smooth. Refrigerate until firm. 
ing. 


Garnish with whipped topping. Serves 5. Equals | milk serv 
—Linda Forseth 


Waushara County 
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CHOCOLATE ECLAIRS 


2 3%-oz. boxes instant French 3 c. milk 


vanilla pudding 1 9-0z. container whipped topping 


ile oa ie and line the bottom with whole graham crackers. Put 
mixture On top, then layer with graham crackers and Idi 

| ud 
mixture, ending with crackers on top. Put chocolate topping on Mee 


Topping: 
2-02. sq. chocolate 2 tbsp. margarine 
2 tbsp. white syrup 3 tbsp. milk 


1 tsp. vanilla 1% c. powdered sugar 


Melt chocolate, then add remaining ingredients; mix well. Chill for 24 hours 


—Susie Belshay 
Coluinbia Count ty 


CHOCOLATE ECLAIR TORTE 
Y% c. butter 


1 c. water pei lour 


4 eggs 


Boil butter and w 
ater; add flour, stirrin il i 
heat and let cool 10 minutes. Stir in e€ eee ouall eee 


jelly roll pan. Bake at 375° “88s, One at a time. Spread on greased 
Custard: for 30 minutes. 


. 


8-0z. container whipped topping 
Combine milk and pudding, Preparing as 


Fold in whipped topp; 
2 f Pp1ng; spread ov 
In % cup milk; boil a few mi ne. 


“2 tsp. vanilla 


Es directions on box. Add vanilla 
€d crust. Melt % cup choc ips 
Coolec olate 

nutes until it thickens a little. Drizzle over Onn 


—Dorothy Vogt 
Manitowoc County 


CHOCOLATE MAPLE MARVEL 
2c. vanilla wafer crumbs 


! : S 
a c. melted butter Yea Rene cream, chilled 
2 C. powdered su ola pic syrup 
Yc. butter ok ple: miniature marshmallows 
3 eggs “2 C. chopped nuts 


3 oz. unsweetened chocolate, melted 
and cooled 
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CHOCOLATE MOUSSE 


1 c. chopped nuts 1 c. powdered sugar 

1 stick butter, melted 16-0z. container whipped topping 
1% c. all-purpose flour 1 Ige. box instant chocolate pudding 
1 8-oz. pkg. cream cheese 3 c. milk 


Combine nuts, butter and flour; mix well and press into a 9x13-inch pan. Bake 
at 350° for 15-20 minutes. Cool. Mix together cream cheese and powdered sugar 
and spread over crust. Spread half container of whipped topping over cream 
cheese layer. Mix pudding with milk. Let set for 5 minutes after mixing. Spoon 


over cheese mixture, then spread remaining whipped topping over top. 
—Mary Westinicky 
Door County 


FUDGE TORTE 


23 creme-filled chocolate cookies, 1 small can evaporated milk 
crushed 1 egg, beaten 
Yc. butter, melted 8-oz. container whipped topping 


Y% gal. vanilla ice cream Nuts and cherries for garnish, 
2 sq. unsweetened chocolate, melted if desired 


Combine crushed cookies with melted butter and press into a 9x13-inch pan. 
Slice ice cream and cover cookie base; freeze. Melt chocolate and add evaporated 
milk, and beaten egg; cook until mixture thickens, stirring constantly. Cool. 
Spread over ice cream layer. Freeze. When firm, top with thawed whipped top- 
ping. Return to freezer until ready to serve. Garnish with nuts and cherries, 


if desired. Yield: 12-16 servings, —Delores Pharo 
Wood County 


CHOCOLATE PIZZA DESSERT 
(Microwave Oven Recipe) 


12-0z. pkg. semi-sweet chocolate 1 c. rice cereal or other 
chips unsweetened cereal 
1 lb. almond bark, approximately Y% c. chopped green maraschino 
1c. miniature marshmallows cherries 
1 c. salted nuts Y c. shredded coconut 


1 c. red maraschino cherries 


Combine chocolate and % pound almond bark in a 4-quart measuring cup. 
Microwave on High for 3-4 minutes or until melted, stirring once. Stir in marsh- 
mallows, nuts and cereal; spread onto buttered 12-inch pizza pan. Place red 
cherries, sprinkle green cherries and coconut over chocolate mixture. Melt re- 
maining almond bark on Medium (50%) for 1-2 minutes; drizzle over pizza. 
Chill. To cut allow to reach room temperature. —Edie Felts-Grabarski 

Adams County 
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CHOCOLATE ROLL 
Y% tsp. baking powder 


Yc. sugar 
6 eggs, separated Y tsp. salt 
Y% c. cocoa ! i 
4 tsp. 
acne 2 tsp. vanilla 


Add 2 tablespoons su 
gar to unbeaten egg whites. Add half of remaini 
ga : ainin 
ie ee ercis Frome ene ae dry ingredients. Beat sugar into ee are 
nd vanilla and beat. Beat whites until stiff i : 
yolk mixture. Bake on a cookie i pee pig eee 
ture. sheet covered with h 
for 20 minutes. Turn upsi ROEM 
; pside down on cloth dusted with 
VERA GING Whee with powdered sugar. Remove 
: cool, unroll and ith filli 2 
and frost with chocolate powdered sugar eee een 


Filling: 
2 tbsp. flour } 
|! ’ c. butter 
Y); 
2c. milk 1 tsp. vanilla 


“2 ¢. granulated sugar 


Combine flour with milk i 
; and boil until thick, stirrin . ; 
aes Cream sugar and butter until fluffy. Conch mic, Sade a: 
vanilla. oth mixtures and beat. 
—Alta Patri 
Waupaca County 


CRANBERRY CRISP 
(Microwave Oven Recipe) 


2 c. fresh cranberries 

Y2 c. water 

% c. sugar 

: : 

72 C. quick-cooking rolled oats 


“ c. all-purpose flour 

% c. brown sugar 

4 tbsp. butter 

Whipped cream or ice cream 


Combine j 
cranberries with 
; water and j 
with waxed pa ; sugar In a I-qu i 
era : quart glass c 
eri aaa panes In Microwave oven on onary for Rite 
nder. Pour sauce into 9-inch microwa e uma 
i ve pie dish. Mix 


minutes or until all of crisp mij i 
: P mixture is bubbli 4 
ice cream. Ing. Top with whi 
pped cream or 
—Gale Csuk 
Clark County 


CRANAPPLE CRUNCH 


seaeeo king apples, peeled and Vacetlog 
ice i 
I thee aiceroll 
: * 0z. can whole cranberry sauce % ¢. f] a kas 
: ° butter or margarine V; tsp oi coconut 
. brown sugar . cinnamon 
Whipped cre 
Combine j ae eae 
aa A slices and cranberry sauce in an 8- or 9-inch r 
wall nee : minute or until softened. Mix in paetan dish. Cook 
’ f and cinnamon until crumbly. Sprinkle Be anes flour, 
: 0 apples. Cook 


uncovered 10-11 min 
: utes Or until appl 
warm with F : Dples are tend : : 
whipped cream or ice cream er, rotating dish once. Serve 
‘ —JoAnn Lisz ; 
SZEWSKI 


Pertage County 
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CRANAPPLE COBBLER 

Y2 tsp. cinnamon 

Y, c, real mayonnaise 
Yc. chopped nuts 


3c. peeled and sliced apples 
2 c. chopped cranberries 
¥, c. white syrup 


1 c. flour 
Combine apples, cranberries and syrup and put into a greased 8x8-inch pan. 
Blend together flour, sugar, cinnamon and mayonnaise and put over mixture 
in pan. Sprinkle with nuts. Bake at 400° for 30-35 minutes. Makes 8-10 servings. 

— Marie Peters 
Wood County 


CRANBERRY GOODIN PUDDING 


1 egg, well beaten 


1% c. cranberries, washed 
Y% c. flour 


¥%, c. sugar, divided 

Ys c. chopped nuts Y% c. plus 2 tbsp. melted butter 

Put cranberries, nuts and 4 cup sugar in buttered pie pan. Beat egg; add re- 

maining ingredients and pour over berries. Bake at 350° for 35-40 minutes. Serve 

warm with cream or ice cream. —Helen Gottschalk 
Wood County 


CRANBERRY DESSERT 


2 c. brown sugar 
1c. flour 
Y. Ib. butter 


1 15-oz. can jellied cranberry sauce 


1% c. water 
1 heaping tbsp. cornstarch 


2 c. rolled oats 
egin beating with electric beater. Beat 


Pour water into a l-quart saucepan and b 

in cornstarch, then add cranberry sauce. Bring to a boil, stirring over medium 

high heat; boil until thick, stirring constantly. Mix together the oats, sugar, flour 

and butter. Put one half on bottom of a 9x13-inch pan; cover this with the 

cranberry mixture and top with the remaining oat mixture. Bake at 350° for 

45 minutes. —Mary Ann Peckham 
Wood County 


CRANBERRY REFRIGERATOR DESSERT 


Grind 2 cups cranberries; combine with | large banana or 2 small ones, diced, 
and 3 cup sugar; set aside. Combine 2 cups vanilla wafer crumbs and 6 tables- 
poons melted butter; press half the crumb mixture in bottom of 9x13-inch pan. 
Cream 2 cup butter and | cup sugar until light. Add 2 eggs and beat until fluf- 
fy. Fold in '2 cup chopped nuts; spread over crumb layer. Top with the cranberry 
mixture. Whip | cup whipping cream until soft peaks form; spread over all. 
Sprinkle remaining crumbs over top. Chill 6 hours or overnight. 

—Judy Bochinski 


Winnebago County 
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CRANBERRY CHEESE FRUIT DESSERT 


1 10%-oz. pkg. miniature 1c. heavy cream 
Peet 1 lb. cranberries 

ae can crushed pineapple, 2 unpeeled apples, diced 
a Ae : 2c. halved grapes 

-0Z. pkg. cream cheese ! 
pon! c. chopped nuts 


se a ae Dee meeumallors with pineapple. Mix cream cheese with 
I mallows. Cover each mixture and store i fri 

nnight, or until marshmallows are well sof coat eo a 

tened. Force ber h j 
Mice a ee so ries through medium 
( ; Pp medium by hand. Wash o 
white membrane and grind. (D a eit 
. (Do not remove rind.) Mix wi ining j 

: ; tren 1X with remain e 

ose Beat cream mixture in electric mixer until it resembles BNpted can, 

pineapple and cranberry mixture. Chill. Yield: 10-12 servings ie 

—Alberta Ersbo 

Clark County 


DAIRY CRANBERRY TORTE 
Quickie Pound Cake: 


1 c. softened butter 
2% c. flo 
2c. e 
1 Bee ee lemon phere 
: 0) 
tia yogurt Y tsp. soda 


Mix ingredients in order gi 
er given, butter, su : : 
a greased a » Sugar, etc.; beat 4 m i 
eke eee angelfood pan. Bake 1 hour at 325°, Haoereed eal 
homemade cranberr out of pan and cut in 2 layers. Spread 2 cup as ; Hi: 
Bithabelow epi Ghali ova otton layer, then one-half recipe of Dairy 
ayer of cake over t ne 
sauce over f es op and spread ! 
r followed by remaining Dairy Fluff. Garnish ca pee ay 
pping 


and nuts. 
Dairy Fluff: 
1 envelope plain i 
gelatin 2 an Ne 
Vaca Water c. vanilla ice cream 
1 c. canned or homemade iets ean cheese 
. nuts 


cranberry sauce 


at until smooth. Add 
‘ . cranber 
Use in torte layers. Ty sauce and nuts. Let cool until almost set 


—Jacqueline Finder 
Dunn County 


STEAMED CRANBERRY PUDDING 


Y% ¢. chopped nuts 
2 tsp. baking soda 
Y c, water 
’ 
Combine flour, molasses, cranberries and nuts in mixing bowl. Combine soda 
d 1-quart mold; cover tightly. 


and hot water and mix in lightly. Pour into a grease 
Steam or bake for 1% hours at 300°. Serve warm with Vanilla-Butter Sauce 


below. May be made ahead and reheated. 


1% c. flour 
Y c. molasses 
2 c. whole cranberries, uncooked 


Vanilla-Butter Sauce: 
Yc. butter Vy c. coffee cream or half & half 
lc. sugar 
Combine in saucepan; heat. Serve hot over pudding. —lIva Rezin 
Wood County 


CRANBERRY DESSERT 


lc. sugar Y% tsp. salt 
Yc, butter Yc, milk 
1 egg 1% tsp. vanilla 
2 c. cranberries, cut in halves 


1’ c. flour 

1% tsp. baking powder 
Cream together the butter and sugar. Mix together the egg, flour, baking powder, 
salt, milk and vanilla; add to creamed sugar and butter. Then add the cranber- 
ries. Pour into pan and bake 30 minutes at 350°. Serve with Butter Sauce below. 


Butter Sauce: 
Vs c. cream or evaporated milk 


Yr c. sugar 
V4 stick butter ('4 cup) (diluted) 
cranberry dessert. 


Cook all ingredients together until well blended. Serve over 
— Mary Fogelberg 
Douglas County 


BAKED CRANBERRY PUDDING 


4 tbsp. melted butter 4 tsp. baking powder 


lc. sugar 1c. milk 
2c. flour 2.4 c. cranberries, cut in small 
Vs tsp. salt pieces 


Mix ingredients together. Pour into a greased and floured 9x13-inch pan and 
bake at 350° for 30-35 minutes. Serve with sauce below. Yield; 12 servings. 


Sauce: 
Yc. butter, melted Yc. cream 
2 tsp. vanilla 


1c. brown sugar 


Combine ingredients and heat, but do not boil. Serve sauce warm over pudding. 
—Carol Ziebell 


Waupaca County 
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CRANBERRY PUDDING 


2c. fl 
- our 3% tbsp. shortening 
. Sugar 
cee 2 c. chopped cranberries 
“ 1c. milk 


2 tsp. baking powder 


Sift together flour, su i 
I , Sugar, salt and bakin d i 
2 | I 8 powder. Add shortenin i 
a een raner ties, Add milk to other half, followed by ee Bake 
X13-inch pan at 350° for 25 minutes. Serve with sauce einer 


Sauce: 
1 c. brown sugar 
Ieee co] 
] tbsp. cornstarch 2 ane heed 


Combine brown 
Sugar, Cornstarch and col] j 
ae ; cold water in a sauc 
& to a boil. Add butter. Serve the hot sauce over annie a 
—Henrietta Sannes 
Portage County 


CRANBERRY TORTE 


1 Ib. white cookie wafers % |b. pink cooki f 
2 Ib. le wafers 


1% c. powdered su 
gar 
I c. cranberries oe 
2c. Dut 
= crushed Pineapple, drained le ponies 
. SUgar 
Ic. cream, whipped 


Crush white wafer: i 
S, and mix with a little pj ee 
and place on bott | a little pineapple juice, just en 
ropeterana BS cr be cae Uae Mix egg, powdered ae peices 
Stir in Inea etal coarsely, the Cra i a3 
IDped ease Ple and 1 c. sugar; Spread over secon ae a aaa 

. ver wit 


whipped cream and spri j 
Prinkle with crushed pj 
pink wafers. Chil] 24h j 
5 Ours. Yield: 
—Fran Smiley 
Chippewa County 


ORANGE-CRANBERRY TORTE 


1 c. sugar 
2'4 ¢. flour % c. salad oil 
(sp. baking powder aed ae of 1 orange 
tsp. soda - diced dates 
% tsp. salt ; c. chopped walnuts 
2 eggs, well beat ¢. chopped 
en cranberries, coarse] 
chopped : sae 


I c. sour cream 


— Helen Gihi 
Sawyer County 
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OLD MAINE TORTE 


1 tsp. orange rind 


Ic. flour 
Ys tsp. baking soda Yc. sugar 
Y tsp. salt 2 egg yolks 
] 16-0z. can whole cranberry sauce 


Y% c. butter 
Sift flour; resift with soda and salt. Cream butter well, gradually adding sugar 


until light and fluffy. Add rind and then yolks, one at a time; beat well. Add 
sifted ingredients and mix. Spread in a greased 8x12x2-inch pan. Drain cranberry 


sauce and put over batter. Add topping below. 


Topping: 
2 egg whites Y% ¢. chopped walnuts 


Ys c. sugar 
Beat whites until foamy. Gradually add sugar and heat until peaks hold shape 
Fold in nuts and spread over filling. Bake at 350° for 25 minutes. 

—Gert Ksicinski 
Monroe County 


CUSTARD PUDDING 


5 eggs Dash of salt 
Ya ce. sugar 3 c. milk 
Nutmeg 


1 tsp. vanilla 


Beat eggs until foamy. Add all other ingredients except nutmeg; mix thoroughly. 
Sprinkle top with nutmeg. Bake at 350° for 1 hour. It is done when a knife 
—Connie Austin 


stuck in the center comes out clean. 
Trempealeau County 


DAIRY DESSERT 
1 pt. cream, whipped 


1 stick butter 
lc. flour 1 pkg. instant vanilla pudding 
I c. chopped pecans 1 pkg. instant French vanilla 
lc. sugar pudding 

3c. milk 


1 8-oz. pkg. cream cheese 
Combine butter, flour and chopped pecans; pat into a 9x13-inch pan. Bake at 
350° for 15 minutes. Let cool. Combine sugar, cream cheese and half of the 
whipped cream; spread over cooled crust. Mix puddings with the milk; beat 
until thick and spread over cheese layer. Put remaining whipped cream on top. 
Top each piece with a maraschino cherry. Keep refrigerated. 
— Hazel Fehl 
Door County 


EASY ECLAIR DESSERT 
1 3-oz. pkg. instant French vanilla 


| pkg. graham crackers, crushed 
2c. milk pudding 

1 can chocolate frosting 

Place a layer of graham crackers in bottom of an 8x8-inch pan. Beat milk and 
pudding until thick. Pour half of pudding over top of crackers; spread out 
smooth. Place one more layer of crackers on top of pudding, then remaining 


pudding. Melt frosting, cool, and spread over top of pudding. Refrigerate over- 
—Delaine Klinka 


night. Cut into 9 pieces. 
Trempealeau County 
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FRUIT COBBLER 


1 can pie filling Y% tsp. salt 
1c. flour Y% c. butter 
2 tbsp. sugar Y% c. milk 


1% tsp. baking powder 1 egg, beaten 


ae Beene in a con oan pie plate. Combine flour, sugar, baking 

, Salt; utter. The add milk and beaten egg; stir to moi 

in small mounds over filling. Bake at 400° for ect mpreas 
—Amy Damveld 
Shawano County 


FRUIT PIZZA 


Y% c. butter or oleo 
Y% tsp. salt 
¥% c. sugar sae 
er OT a cream cheese 
thes . Sugar 
2 tsp. vanill 
1 tsp. cream of tart : 
Sashes ar Assortment of fruit 


Cream butter and % cup Sugar; add i 
‘ egg and mix. A i i 
Weta ae eons Boe for sheet cake pan). aa, Rae ie ane 
ie eee fees ‘ eae cheese, % cup sugar and vanilla: ated 
ae Anes : nge fruit On top and chill before serving. M : ee 
S Dananas, peaches, pineapple, plums, etc oo eee ae 
5 Bie uit. 
—Betty Barrett 
Portage County 


FRUIT TORTE 
1 qt. raw fruit 


1 c. water 2 c. flour 
1% c. sugar a note sugar 
4c. butter 


2 tbsp. cornstarch 


B © } 
nares 350° for 35-50 minutes until fruit is d 
» peaches, raspberries, blueberries and black 


—Betty Raddant 


GREEN JELLO Shawano County 


2c. applesauce 


1 large box green j ; 
jello (o 
2c. 7-Up ferredeicllo} 


Ys pt. whipping cream 


1 10-0z. bag miniature 
marshmallows 


1 8-0z. pkg. cream cheese, softened 


—Susan Kowald 
Columbia County 


CREAM DELIGHT DESSERT 


2 pkgs. instant coconut pudding 

1 large container whipped topping 
2% c. milk 

2 tbsp. toasted coconut 


1c. flour 

1 stick margarine or butter 
Y c. chopped walnuts 

1 8-oz. pkg. cream cheese 
1 c. powdered sugar 
Combine flour, margarine or butter and nuts as for pie crust; pat into bottom 
of 9x13-inch pan. Bake at 325° until light brown. Cool. Beat together the cream 
cheese, powdered sugar, then add half of the whipped topping; spread this over 
cooled crust. Combine pudding with milk and beat until thick; spread over the 
cream cheese mixture. Spread remaining whipped topping over the pudding. 
Top with toasted coconut. Chill until needed. (You can also use chocolate pud- 


ding and top with candy bar shavings.) —Barbara Opperman 
Sauk County 


GRAHAM CRACKER TORTE 


1 tsp. vanilla 


30 graham crackers, crushed 
2 tbsp. butter 


Y% c, brown sugar 


Y, c, melted butter 4 egg yolks 
Yc. sugar 4 egg whites 
3 tbsp. cornstarch Yc. sugar 
3c. milk 


Combine graham crackers, brown sugar and melted butter. Reserve 1 cup for 

top, press remaining crumbs into bottom of an 8x12-inch pan. Bake at 350° 

for 8-10 minutes. Cool. Mix together Vs cup sugar and cornstarch; slowly add 
the milk and egg yolks. Cook ina double boiler. (Can be cooked in a microwave 
about 9 minutes, stirring and turning every 2 minutes.) Add vanilla and 2 table- 
spoons butter. Cool slightly, then pour on graham cracker crust. Beat egg whites 
until stiff; add sugar and beat again; put over filling. Top with reserved crumbs. 


Bake at 350° for 10-15 minutes or until browned. 12 servings.—Vivian Ricci 
Barron County 


GRASSHOPPER PIE 


2 tbsp. butter, melted 
4 tbsp. green creme de menthe 
2 tbsp. white creme de menthe 


14 creme-filled chocolate cookies 
24 large marshmallows 

1s ¢, milk 

1c. whipping cream 

d butter; press into a 9-inch pie pan to form crust. 
k; cool. Whip cream and add to cooled marsh- 
de menthe; mix, and pour into pie crust. Freeze 


Crush cookies and add melte 
Melt marshmallows with mil 
mallow mixture. Add creme 


and serve. 
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—R. McQueen 


i 3 PUDDING DESSERT 


Crust: 
HAWAIIAN DESSERT eoroue 1 stick butter 

1 box white cake mix (with oil, or 3 pkgs. instant coconut pudding rs 1c. hickory nuts, chopped ; Bake at 350° for 10-15 

add I tbsp. oil) or Sa US Mix ingredients together and pat into 9x13-inch pan. Ba 
1 large can crushed pineapple, 1 8-oz. pkg. cream cheese es minutes, until lightly browned. 

drained Whipped topping Re 

4 : ‘ ; : ex ? d sugar 

Prepare cake as per package directions; bake and cool. Mix pudding with milk, | 1 8-0z. cream cheese I c. powdered sug 
then blend in cream cheese; spread on cooled cake. Top with whipped topping, 1 large cool whip 
sprinkle with coconut and add a cherry to each piece. —Phyllis Swanson 


“fi fer. d put on top of cooled crust. 
Trempealeau County a Whip ingredients together good and p 


HEAVENLY DELIGHT ——s Third’ Layer: V4 ¢. cornstarch 


es 1 tsp. vanilla 


1 tbsp. gelatin 1% tsp. vanilla 3 ee 1 tbsp. butter 

’2 c. cold water 1c. whipped cream : : r second layer. 
3 eggs, separated Y% c. sugar Combine ingredients and cook until thick. Cool well, then put SARE hia 
1% c. scalded milk 1 large angelfood cake Top with crushed graham crackers. Winnebago County 
Dissolve gelatin in cold water; let stand. Put egg yolks and scalded milk in top 

of double boiler and cook 5 minutes, stirring constantly. Add gelatin and stir HEATH BAR DESSERT 

until dissolved. Add vanilla. Chill until real cold. Fold in whipped cream. Beat 

egg whites until stiff. Add sugar and fold into custard. Break angelfood cake Crust: 


: : 5 ae 
Into cubes and place in oblong pan. Pour custard over cake and refrigerate at oer 
least 2 hours. Then spread 1 cup whipped cream over top. Store in refrigerator. 
(This can be done the night before serving.) When serving, cover with caramel 


topping below. 


1c. crushed graham crackers 
1 c. crushed soda crackers 


i 5 7 inutes. 
Combine ingredients and pat into a 9x13-inch pan. Bake at 350° for 10 mi 


Caramel Topping: 


Filling: me illa pudding 
2 boxes instant vanilia p 
1 c. brown sugar 1 tbsp. flour v2 gal. butter pecan or butter Id milk 
Y% c. butt ; ickle ice cream, softened Ic. co 
4 C. er 1 tsp. vanilla brickle ic 
“4 C. Orange juice Y% c, water (not melted) 


] egg, slightly beaten siecle Toparteoieee dkms 


ed toffee candy bars. Refrigerate. 
—April Van Gheem 
Shawano County 


Blend ingredients in mixer and pour ov 
ping. Sprinkle with crushed chocolate cov 


Mix sugar and flour together in heav an. Add i jui ier i 
z pd panickn valle Fae eceia ce? (Candy bars will crush easier if frozen.) 


water and egg; cook over low heat, Stirring, until thick. Cool and spread over 
cake. Top with 4% cup toasted sliced almonds. Betty Kromm 


Winnebago County HIMMEL FUTTER 
Yc. flour 
1c. dates, cut up 
1c. nutmeats, chopped coarsely 


JAMAICAN TORTE lc. sugar 


2? evgs, well beaten 


Beat egg whites with a dash of salt until they form stiff peaks, Gradually add 
1 tsp. baking powder 


I cup sugar; continue beating until stiff. Fold in *%4 cup chopped nuts, | cup 
vanilla or chocolate wafer crumbs and 1 teaspoon vanilla. Bake in 9x9-inch pan 
at 300° for 35 minutes. Cool thoroughly. Spread with 1 pint whipping cream 
whipped with 3 tablespoons powdered Sugar, and | teaspoon vanilla. Grate I 
chocolate bar over top. Sprinkle “4 cup chopped nuts over all. Refrigerate several 
hours before serving. This dessert can be frozen. Yield: 9 generous servings. 
— Betty McCabe 

Washington County 


for approximately 30 minutes. When cool, 


‘ OS | rg | Ad i 4 e Tange 


maraschino cherries. Waushara County 


Combine ingredients; bake at 350° 
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ICE CREAM FUDGE NUT DESSERT 


1 pkg. chocolate sandwich cookies, 1 stick butter, melted 
crushed Y, gal. vanilla ice cream, softened 


Combine cookies and butter and pat into a 9x13-inch pan. Spread ice cream 
over cookie mixture and freeze. 


Fudge Topping: 
6 c. butter 2c. powdered sugar 
c. chocolate chips 1 regular-size can evaporated milk 


Combine ingredients and boil for 8 minutes. Cool well, and pour over ice cream 

Freeze. When cold spread with large carton of whipped topping. Sprinkle salted 

peanuts over top. (I prefer dry roasted. Also, I like to make this a day in ad- 
vance before serving.) Yield: About 15 servings. 

—Mrs. Fred Kulig 

Trempealeau County 


HOMEMADE ICE CREAM 


Bate enn : 
qt. milk 1 3%-oz. box instant vanilla 
Y2 C. sugar pudding 

Y tsp. vanilla 


sane ingredients and freeze in a hand-cranked freezer. Takes about 20 
: —Gail Haasl 
Shawano County 


HOMEMADE ICE CREAM 


3 pts. mi 

pts. milk 6 egg yolks 

6 tbsp. flour 2 

Y tsp. salt tena 

‘ ¢ i: 1 qt. rich cream 
2 c. cold water 2 tbsp. vanilla 


Heat milk, stirring constantly. Mix flour, salt and water into a smooth : 
add to milk slowly; cook until thickened. Beat egg yolks with sugar: Bide 
milk mixture. Cook 3 minutes, stirring constantly. Cool custard Rigites Th m 
pul into a I-gallon ice cream freezer container, together with cream. Fill free ie 
% full (no more). Ice cream expands as it freezes. Add vanilla and Stir es 
—Blanche Waddin 

Barron County 


MAPLE ICE CREAM 


8 eggs 24% c. sugar 

1% qts. half & half I c. maple syrup 

2 tbsp. vanilla 1] pt. whippi 

Dash of salt a ie 


Beat cess Add emainin 1 1 i 
. £ ingredients, except cream; m1x well Add €am an 
: I L ! : cr d 
put into freezer. Crank until frozen. —Alma Willi 
1ains 


Burnett County 
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VANILLA ICE CREAM 


1 c. granulated sugar Y tsp. vanilla extract 


5 c. light cream ¥ tsp. salt 


Combine sugar, cream, vanilla and salt. Put in freeze and churn until frozen. 


Makes 2 gallon. —Linda Bruss 
Shawano County 


BLUEBERRY ICE CREAM 


2 c. heavy cream, lightly whipped 


2 pts. fresh blueberries 
1 c. evaporated milk 


1 c. granulated sugar 
y, tsp. salt 

Mash berries and cook with sugar on medium, stirring constantly, for five 
minutes. Press berries through a sieve. Cool. Add salt, lightly whipped cream 


and evaporated milk to the berries. Put in freezer, and churn until frozen. Makes 
—Linda Bruss 


Y gallon. 
Shawano County 
ROLL KUCHEN (Fritters) 
1c. milk 2 eggs 
1 c. heavy cream 1 tbsp. salt 
Flour 


Combine ingredients, using enough flour for a medium soft dough. Roll out 
thin and cut into strips about 2 inches wide and 5 inches long. Fry in hot fat, 
as donuts. You can also fill dough with fruit such as strawberries or other ber- 
ries — cut dough in squares, pul 1 teaspoon sugar onto dough, add 1-2 teas- 
poons of fruit, then take up the corners and press firmly together; fry in deep 


hot fat. (Avoid putting sugar on edges you press together. as they will open 
—Kari Huff 


when frying.) 
Trempealeau County 


LEMON WHIPPED CREAM 


3 tsp. fresh lemon juice 


lc. whipping cream 
2 tsp. finely grated lemon rind 


3 tbsp. powdered sugar 
Beat cream at medium high until it begins to thicken. Gradually add sugar; con- 


tinue beating, adding lemon juice. Beat only until cream holds soft peaks. Fold 
in rind. Serve on slices of cake. Top with cherry if desired. Delicious topping 


for sponge or pound cake (not too sweet). 
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— Marge Clemens 
Columbia County 


LEMON OR CHOCOLATE DESSERT 


Y% c. butter, melted 1 c. cool whip 
Ic. flour 3 c. milk 
1 8-0z. pkg. cream cheese 2 small pkgs. lemon or chocolate 


1 c. powdered sugar instant pudding 


Combine butter with flour; pat into a 9x12-inch pan. Bake at 350° for 15 
minutes. Cool. Mix together cream cheese, powdered sugar, and cool whip; 
pour over slightly cooled crust. Mix milk with pudding; pour over mixture aie 
top with cool whip. Chill. —Pat Rychter 


Portage County 


LEMON DESSERT 


ples nam arity pea’ ¥2 cup for topping. Mix 4 cup butter with 

ers. 2 cup chopped nuts. Pat j 

9x13-inch pan. Next, beat 4 e j MGTRG Sauritad ne 
: z gg whites until stiff. Gradually add |] : 

spread over crumbs. Bake at 350° for 15 minutes and then sah Sieg car 


LEMON DESSERT 


50 butter snack crackers, crushed 
1 stick oleo, melted 


1 can sweetened condensed milk 


1 8-0z. container whipped topping 
4 c. concentrated lemon juice 
1 can lemon pie filling 


Combine crackers with oleo: i i 
( ©O; press into a 9x12-inch pan. Mix cond i 
fii Cae a ane mix lightly. Pour over crust ete oe 
; erator 2-3 hours. Y ight ¢ i 
dessert. Yield: 6-8 servings. pheeeieoPare and & par ae 
—Esther Wrobe 


La Crosse and Vernon Counties 


TRIPLE LEMON DESSERT 


1 6-0z. box lemon jello 1 3%-oz. box instant lemon 
1 16-0z. can diced pineapple, pudding 
drained (reserve juice) 1% c. cold milk 


1 can lemon pie filling ¥2 C. dairy sour cream 


Dissolve jello in 2 cups boiling water. Cool to roo i 

ple juice and enough water to make 1% cups cold Rice ince eee 
Into a 2-quart glass bowl, and chill until set, at least 3 hours. When a ee 
lemon pie filling over top. Cool while making the topping. To make t pape 
combine pudding mix and milk; beat until smooth. Blend in sour er Dane 
spread over top of pie filling. Chill until firm. —Sandy Ree 


Waupaca Count ry 
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LEMON ANGEL DESSERT 


1 envelope unflavored gelatine Y% c. boiling water 

1 c. sugar Juice of 1 orange 

Juice of 1 lemon Y of large angelfood cake 
1 pt. whipping cream Ys c. nutmeats, cut fine 


Y% c. cold water 


Dissolve gelatine in cold water; let stand. Mix boiling water, sugar, lemon and 
orange juice; cook over hot water until slightly thickened. Remove from heat 
and add dissolved gelatine; stir. Cool. Break angelfood cake into bite-size pieces 
and put into a large cake pan. Whip cream until stiff; fold into cooked, cooled 
mixture. Pour into pan, covering all cake pieces. Sprinkle with nuts. Chill over- 
night or several hours. —Mary Smith 

Douglas County 


MANDARIN ORANGE AND PINEAPPLE DESSERT 


2 c. crushed graham crackers 2 small pkgs. vanilla pudding 
Yc. sugar 2 cans mandarin oranges 
Y c. melted butter 1 large can crushed pineapple 


Combine cracker crumbs, sugar and melted butter; press into a 9x13-inch pan. 
Drain fruit and add orange juice to make 3 cups juice. Add pudding to juice 
and cook. When it comes to a boil, add fruit. Spread over crust. Refrigerate. 
Serve with whipped topping. —Arra Brenengen 

Trempealeau County 


REFRIGERATOR ORANGE DESSERT 


60 all-purpose butter snack crackers 1 6-oz. can frozen orange juice, 


Yc. sugar thawed 
4 c. soft butter 2 1l-oz. cans mandarin oranges, 
1 1d-oz. can sweetened condensed drained 

milk 1 8-oz. ctn. soft whipped topping 


Crush crackers and mix with sugar and butter. Reserve half for topping and 
press remainder in pan. Combine milk, juice, oranges and topping; spoon on 
crust. Sprinkle with reserved crumbs. Refrigerate overnight. Serve with 
whipped cream and an orange slice on top. (Note: Be sure to take orange juice 
and topping out of the freezer in advance.) —Edith Johnson 

Waupaca County 


FRESH PEACH DESSERT 


1c. flour 1 c. sugar 

Ys ¢. butter 2 tbsp. cornstarch 

Nuts 1 3-oz. pkg. peach jello 
1% c. water 8 peaches, sliced 


Combine flour, butter and nuts; pat into a 9x9-inch pan. Bake 12-15 minutes. 
Boil together water, sugar and cornstarch until clear. Add jello. Put sliced 
peaches over crust. Cover with cooked mixture. When cold and thickened, top 


with sweetened whipped cream. — Helen Schwoerer 
Columbia County 


KAY’S MOON CAKE 


1 c. water 4c. cold milk 

v27c, butter 1 8-oz. pkg. cream cheese 

Ic. flour 1 12-0z. carton cool whip 

4 eggs Nuts 

2 small pkgs. instant vanilla Chocolate fudge sauce 
pudding 


Put water and butter in a saucepan; bring to a boil. Add flour all at once and 
stir rapidly until it froms a ball. Remove from heat and cool slightly. Beat in 
eggs, One at a time. Beat well with mixer. Spread on ungreased jelly roll pan. 
Bake at 400 degrees for 30 minutes. Cool. (Can be made a day ahead.) Mix 
pudding with milk. Beat in cream cheese. Spread on cooled crust. Spread cool 
whip over chilled filling. Sprinkle with nuts. Drizzle with fudge sauce. 
—Jerrie Thronson 
Treinpealeau County 


PEACHES AND CREAM CHEESECAKE 


¥% c. all-purpose flour 3 tbsp. butter 
1 tsp. baking powder 1 egg 
Ya tsp. salt Yc. milk 


1 3-02. pkg. vanilla pudding, dry 1 15-20 0z. can sliced peaches 
(not instant) 


Combine all ingredients, except peaches; beat 2 minutes at medium speed. Pour 
into greased pie pan. Drain peaches, reserving juice. Place peaches over batter. 
Combine | 8-ounce package softened cream cheese, 2 cup sugar and 3-4 table- 
spoons peach juice; beat until smooth. Spoon over peaches and batter to within 
¥2 inch of sides. Sprinkle with 14 teaspoons cinnamon-sugar. Bake at 350° 
for 30-35 minutes, or until crust is golden brown. Serve warm or cold. Refrigerate 
any remaining cheesecake. (Bing cherries are a good substitute for peaches.) 
—Margarette Rodger 

Marquette County 


PEACHES AND CREAM DESSERT 


1% c. (about 38) vanilla wafers, 2 tbsp. orange juice 

crushed 2 tbsp. lemon juice 
Yc. butter, melted I’ c. chopped fresh peaches 
¥% Ib. (about 44) marshmallows 1 c. whipping cream, whipped 


Mix vanilla wafer crumbs with melted butter, reserving ’2 cup for top. Pat re- 
mainder evenly in a 9-inch round or square cake pan. Heat marshmallows, lemon 
and orange juice over low heat until almost melted: stir until melted. Chill marsh- 
mallow mixture until partially thickened; fold in peaches and whipped cream: 
pour over vanilla wafer crust. Sprinkle reserved crumbs over top. Chill This 
makes 8 servings. Can be made ahead of time. , 


—Edna M. White 
Green County 
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GLAZED PEACH CREAM DESSERT 


2 3-oz. pkgs. peach flavor jello 1 pt. vanilla ice cream 
2c. boiling water 1 8%-oz. can sliced peaches or 


¥%, c. cold water 1 fresh peach, peeled and sliced 


Dissolve 1 package jello in 1 cup boiling water. Add cold water. Chill until slight- 
ly thickened. Dissolve second package jello in remaining boiling water. Add 
ice cream and stir until melted and smooth; pour into serving bowl. Chill about 
1 hour or until set, but not firm. Arrange peach slices on jello-ice cream mix- 
ture. Top with clear gelatin. Garnish with prepared whipped topping, if desired. 


ield: i —Barb Cigler 
Yield: 10 servings. Daher 


PEACH QUICKIE 
1 stick margarine or butter 


1 c. sliced peaches and juice 
Nuts 


1 pkg. yellow cake mix 
: : ; 3 = 

‘uice in a 9x13-inch cake pan. (Other fruit may 
ea ted margarine over top. Sprinkle 
—Esther Andring 
Sauk County 


Put sliced peache 
used.) Sprinkle cake mix over top. Pour mel 
top with nuts. Bake at 350° for 25 minutes. 


PEANUT BUTTER-CHOCOLATE DREAM 


Crust: 
1c. graham cracker crumbs 


1 c. flour 
Mix ingredients together and pat into a 9x 13-inch pan. Bake 350° for 8 minutes. 


Ys ¢. melted butter 


First Layer: 
1 8-oz. pkg. cream cheese 
Yc. powdered sugar 


Beat ingredients together and put over crust. Refrigerate while making next layer. 


¥2 ¢, peanut butter 
1 12-0z. carton whipped topping 


Second Layer: 
1 c. powdered sugar 3 eggs 
lc. butter or oleo 1 6-0z. pkg. semi-sweet chocolate 
' tsp. salt chips, melted and cooled 


2 tsp. vanilla Whipped topping 


Cream together butter, sugar and salt; beat until light and fluffy. Add as 
one at a time, and beat after each addition. Add vanilla and fold in coole 
chocolate. Pour over top of first layer. Refrigerate until firm. Spread whipped 


i ith shaved chocolate. Yield: 12-16 servings. 
topping over top. Garnish with s a 


Washington County 
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PEANUT PUDDING TORTE 
First Layer: 


1 c. flour *% c. chopped peanuts 
Yc. butter 


Second Layer: 
1 tsp. vanilla 
1 8-oz. pkg. cream cheese 
Ys ¢, peanut butter 


Third Layer: 


1 3-0z. pkg. instant vanilla 
pudding 
3 c. milk 


1c. powdered sugar 
1% c. whipped cream or cool whip 


1 3-0z. pkg. instant chocolate 
pudding 
1 chocolate bar 


Blend ingredients for first layer and pat into a 9x13-inch pan. Bake at 350° 
for 20 minutes, Cool. For second layer, blend together cream cheese, peanut 
butter, vanilla and powdered sugar. Add whipped cream or cool whip and spread 
Over crust. For third layer, mix the puddings with milk. Spread over cream cheese 
layer and top with whipped cream or cool whip. Grate chocolate bar over to 

if desired. Refrigerate overnight. —Allene Heideman 


Waupaca County 


PECAN TARTS 


Crust: 
Y% c. butter 1 3-0z 
-0z. pkg. 
‘i : PKg. cream cheese, softened 


Combine as for pie crust. Divide into 24 


! portions and press i y," 
diameter) with fingers. alse cake i 


Filling: 
1 egg, well beaten 


1 tbsp. melted butt 
¥% c. brown sugar iy 


1 tsp. vanilla 


ie ingredients together. Put filling in crust cups, almost to top. Sprinkle with 
cl opped pecans. Bake at 350° for 20-25 minutes. Makes 24 tarts. This is a great 
show-off’? dessert because it is delicious and easy to make. 


—Caurol Berglund 
Door County 


PINEAPPLE MILLIONAIRE PIE 


2c. sifted powdered sugar 2 baked 9-inch pie crusts 
Ys lb. margarine or butter, softened 1c. heavy cream 

2 large fresh whole eggs 
', tsp. salt 

“4 tsp. vanilla 


%2 ¢. sifted powdered sugar 


I c. crushed pineapple, well drained 
¥2 ¢. chopped pecans 


Saat pene Hynes Sugar and butter in electric mixer, Add eggs, salt and 

lila; beat until light and fluffy. Spread mixture evenl 6 “ 

Chill. Whip cream until stiff. Blend in eer Ae ae ee 
nti ; powdered sugar. Fold in pi 

pecans. Spread this mixture on top of mixture in base. Shale 


—Marvel Thompson 


is Trempealeau Coun ty 


PINEAPPLE ANGELFOOD DESSERT 


1 angelfood cake or yellow cake 1 small box instant vanilla pudding 
1 medium to large can crushed I c. milk 
pineapple, thoroughly drained 1 carton whipped topping 


Beat pudding mix and milk together; combine with pineapple. Fold in whipped 
topping. Chill. To serve, cut a wedge of cake, cover with a couple tablespoons 
pineapple-pudding mixture and top with a cherry. —Mildred Freeman 

Crawford County 


PISTACHIO PUDDING CAKE 


I c. flour | 13-0z. carton whipped topping 
Vac DULter 1 c. powdered sugar 

A c. nuts 2 small pkgs. pistachio pudding 
1 8-oz. pkg. cream cheese 2% c. cold milk 


Combine flour, butter and nuts; pat into a 9x13-inch cake pan. Bake at 350° 
for 15 minutes. Mix cream cheese (very soft), one-half carton of whipped top- 
ping and powdered sugar together well; spread over crust. Let stand 10 minutes. 
Combine pudding and milk; beat until thick, and spread over cream cheese mix- 


ture. Spread remaining whipped topping over top. Refrigerate. 
—Phylis Untiedt 


Clark County 


PISTACHIO TORTE 


60 all-purpose snack crackers, 2 3-oz. pkgs. instant pistachio 
crushed pudding 

| stick margarine, melted 1% c. milk 

1 tbsp. sugar ] qt. vanilla ice cream, softened 


Combine crackers and margarine; press into the bottom of a 9x13-inch pan. 
Bake at 350° for 10 minutes. Cool while mixing filling. Mix together milk and 
pudding and add to softened ice cream. Pour over crust. Let set, then top with 
1 small carton whipped topping. Sprinkle with 2 crushed chocolate-covered tof- 
fee bars. Refrigerate 4-12 hours. —Fran Cullen 

Waupaca County 


POPPYSEED TORTE 


> c. margarine Ys c. poppyseed 

+ ¢. chopped nuts 3c. milk 
1c. powdered sugar 2 small pkgs. instant vanilla 
1 8-oz. pkg. cream cheese pudding 


1c. flour 2 c. whipped topping 
1 
1A 


Add poppyseed to | cup milk and let soak. Combine flour, margarine and nuts; 
pat into a 9x13-inch pan. Bake at 350° until lightly browned, about 10 minutes. 
Cool. Mix together the powdered sugar, cream cheese and whipped topping; 
spread over base. Add 2 more cups milk to poppyseed-milk mixture, then mix 
with pudding; pour over cream cheese layer. Cover with whipped topping. Chill. 
—Delphine Pomplun 

Waushara County 


POPPYSEED TORTE 


Crust: 
1c. flour 
Ys c. brown sugar 


Yc. butter 
Yc. chopped nuts 


Blend ingredients together as for pie crust; pat into a greased 9x13-inch pan. 


Bake at 350° for 12 minutes. 


EASY PUMPKIN DESSERT 


1 box butter brickle cake mix 2 eggs 

Ys c. butter, melted * c. evaporated milk 
I egg Y% c. sugar 

I can (3 cups) pumpkin pie mix Y% c. butter 


Reserve !| cup cake mix; combine balance with % cup melted butter and | egg; 
pat into a 9x13-inch pan. Combine pumpkin pie mix with 2 eggs and evaporated 


Filling: milk; pour into crust. Combine the reserved cup of cake mix, sugar and 4 cup 
Y% c. poppyseed soaked in Y% c. cold water butter and work until crumbly; sprinkle over top. Bake at 350° for 45 minutes. 
1% c. milk 5 egg whites = Cool. Serve with whipped cream. he 
5 egg yolks, beaten Y2 tsp. cream of tartar —Millie Rohrer 
I c. sugar “4 c. sugar — Buffalo County 
i ii 
2 tbsp. cornstarch Ys tsp. vanilla 
‘4 tsp. salt 2 c. whipped cream or whipped ln PUMPKIN PIE DESSERT 
1% envelopes unflavored gelatin topping | Prepare your favorite pumpkin pie filling; pour mixture into a 9x13-inch pan. 
Beat yolks; add 1 cup sugar, cornstarch and salt ard b : Sprinkle a full package of dry yellow cake mix over mixture. Melt 1 stick 
: : ’ eat. Add 2 = ; : z : 
mixture and cook on low heat until thick, stirring constantly Beeatiats . £ margarine and drizzle over the dry cake mix. Nuts may be Sosa en 
He cold water; add to cooked mixture. Cool, then add “erTILEL Beat Baits if desired. Bake at 350° for 30-40 minutes or until crust is nicely browned. 
with cream of tartar until stiff. Add ‘4 cup sugar and vanilla; fold into cooled — = Bevery 
filling. Pour mixture into crust. Chill until set. Top with whipped topping SELIG 
—Sharon A. Pittman =~ Aer 
S PUMPKIN 
PRETZEL TORTE su Couty 
. Cora < Ys ¢c. sugar 
au ilae pretzels (not to fine) 2 c. whipped topping = a Sere ee crushed fos ae 
4 Cc. butter, melte : 2.C. SUS 2 a 
3 tbsp. sugar : ; smal pkgs. strawberry jello —~ Vs c. butter 1 tsp. cinnamon 
1 8-0z. cream cheese 2 ¢. boiling water L__— 2 eggs 1 envelope unflavored gelatine 
le. suet 2 10-02. pkgs. frozen strawberries iad Yc. sugar Y% c. cold water 
: al 1 8-oz. pkg. cream cheese 3 egg whites 
Combine pretzels, melted butter and 3 tablespoons sugar and put in a 9x13-inch — 1 medium can pumpkin isa Rece 
He Bake at 400° for 8-10 minutes (do not overbake). Cool. Mix cream cheese ¥2 cup milk 1 pkg. Dream Whip 
- Mix itn boiling water. Cool, then add st ; ce 
for 10 minutes. Pour over cream cheese mixture Haetioes ae refrigerator Combine crushed crackers, “2 cup sugar and butter; pat into an 8x12-inch pan. 
squares. beta - ut In serving —y Beat together eggs, 34 cup sugar and cream cheese; pour over crust and bake 
Wa Ay D. Davis aces at 350° for 20 minutes. Cook pumpkin, milk, egg yolks, 2 cup sugar, salt and 
PUMPKIN CHIFFON PIE ausnara County ; cinnamon until thick. Dissolve gelatine in cold water; add to cooked pumpkin 
1 baked 9-4 . — mixture. Let cool. Beat egg whites with 4 cup sugar; fold into pumpkin mix- 
2 eae ae Sua “2 tsp. salt ture. Pour over crust. Prepare Dream Whip and spread over top. 
tsp. unflavored gelatine % tsp. cinnamon — —Barbara Fischer 
“4 c. cold water “4 tsp. nutmeg a Winnebago County 
3 eggs, separated yt . 
; 2 tsp. ginger ? 
lc. sugar is vs : RASPBERRY PIE 
14 ¢. canned pumpkin 1 baked pie shell 14 ¢. water 
= 1 qt. fresh raspberries 3 tbsp. cornstarch 


‘ : Cup sugar, pump- 
kin, salt, spices and milk; cook over low heat, Stirring sondenity anh rie 


1c. sugar Whipping cream, whipped 


Put 3 cups raspberries in baked pie shell. Combine water, cornstarch and sugar; 


Pants oe hee tio begins to thicken, beat egg whites until frothy; add the remaining cup of berries and boil until thickens. Cool, then pour over 
: P Sugar gradually, beating until stiff. Fold into pumpkin mixture aay i § the fresh berries in the pie shell. Refrigerate at least 2 hours. Top with whipped 
into baked pie shell and chill until firm. Top with whi = — Pearl Segelstrom 


Pped cream. a cream. 
—Donna Larson - 
160 Douglas County 


Burnett County 
16] 


RASPBERRY CAKE 


2c. flour 1 tsp. vanilla extract 

Y2 tsp. salt Ic. milk 

3 tbsp. baking powder 1 10-0z. pkg. frozen raspberries, 
¥3 c. butter thawed and drained, or | pt. 
I c. sugar 


fresh raspberries 
1 egg, well beaten 


9x13-inch pan. Sprinkle raspberries over top. Bake at 375° 
> minutes, then remove cake to cooling rack 
with powdered Sugar frosting. 


for 30 minutes. Cool 
, Or leave in pan. While warm, frost 


Frosting: 
1% c. powdered sugar 


3 tbsp. cream or milk 
I tbsp. melted butter 


Combine ingredients and mix well. —Carolyn Barthel 


Winnebago County 
RASPBERRY DESSERT 


1 3-0z. box raspberry jello 
Ic. hot water 


1 8-0z. box raspberry yogurt 


7 pt. (1 cup) whipping cream 
Sugar and vanilla 


Mix Jello with hot water until dissolved; add 
thickens. Add yogurt. Chill until firm. Whip 
flavor, and heap on top of yogurt. 


6-8 ice cubes and stir until Jello 
cream, add sugar and vanilla to 
—Lorraine Millis 


RHUBARB CRISP Walworth County 


1c. flour 3 c. diced rhubarb 
Dash of salt % c. brown Sugar, packed 
I c. sugar 


Y% ¢c. butter 
2 eggs, beaten 


Mix “4 cup flour, salt, Sugar and eggs together; combine With rhubarb 
into an 8x8-inch pan. Combine brown Sugar, 
until mixture resembles fine crumbs. Sprinkle 
350° for 45 minutes. Yield: 9 servings. 


and pour 
“% cup flour and butter; blend 
over rhubarb mixture. Bake at 


—Ann Tamling 
Crawford County 


RHUBARB CRISP 
2c. flour 


2c. Sugar 
¥% c. powdered sugar “2 ¢c. flour 
1 ce. butter Ys tsp. salt 
4 eggs 


4c. rhubarb 


Combine 2 cups flour, powdered Sugar and butter; pat into a 9x13-inch pan, 
Bake at 350° for 15 minutes. Mix together eggs, Sugar, 


2 cup flour, salt and 
rhubarb; pour over crust. Bake at 350° for 35 minutes. Yield: 12-15 servings. 


—LaVonne Zappa 
162 Barron Count ry 


RHUBARB DELIGHT 


Proerlown 2 tbsp. sugar 
Y2 tsp. baking powder Ys Ce shortening 
Y tsp. salt Yc. milk 


Mix ingredients together as for pie crust. Reserve 4) of dough, roll out remainder 
and line an 8x8x2-inch pan. Bring dough up the sides of pan as for a pie crust. 


Filling: 
4c. rhubarb, cut into 42-inch 1% c. sugar 
pieces 2 tbsp. flour 
lege 


Pour boiling water over rhubarb to cover and let stand 2 minutes; Sree 
thoroughly. Mix egg with sugar and flour; mix with rhubarb and put into ae 
Roll out remaining dough, cut into narrow strips and place criss-cross oy e 
rhubarb mixture, sealing edges. Bake at 350° for % hour. Take out of oven 


g _ 


Columbia County 


RHUBARB DELIGHT 


2 c. sugar 

I c. butter 

2c. flour 4 tbsp. flour 
2 tbsp. sugar lc. cream 
5c. diced rhubarb Salt 


6 eggs, divided 


Combine butter, 2 cups flour and 2 tablespoons sugar; pat into a ot eon 
pan. Bake at 350° for 12-15 minutes. Beat egg yolks; add remaining ingre a 
Add diced rhubarb and pour over crust. Bake at 350° for 40-45 ae a 
egg whites; add 3s cup sugar gradually, 2 teaspoon cream of tartar, ie ce 
vanilla. (This #4 cup sugar is in addition to the sugar above.) Brown a 


2 : Raid: ulcer —Donna Fredrickson 
for 10 minutes. Yteld: 24 servings. Buffalo County 


JIFFY RHUBARB DESSERT 


2-3 ¢. rhubarb 1 small pkg. white or yellow cake 
Ic. sugar mix ? 

1 3-oz. box strawberry jello Yc. butter, melte 

1c. cold water 


Spread rhubarb in a 9x13-inch pan and pour sugar over top. Sprinkle jello over 
sugar then sprinkle cake mix over jello. Pour cold water hs all. Dribble melted 
r ce at 350° for 1 hour. Serve with whipped cream or ice cream. 
butter over top. Bake a ines 
Monroe County 
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RHUBARB DESSERT 


Crust: 
1 c. flour I tsp. salt 
1 tsp. baking powder Y% c. butter 
I tbsp. milk I c. walnuts, chopped 
Combine ingredients and press into an 8x8-inch pan. Bake at 350° for 20 
minutes. 
Rhubarb Mixture: 
4 c. rhubarb 


2 tbsp. orange juice 
3 tsp. grated orange rind 
Yc. yellow cake mix 


2 eggs, beaten 
“’ c. sour half & half 
Ys c. sugar 


Mix above ingredients together and pour over baked crust. Measure another 
Y% cup yellow cake mix and sprinkle over top. Bake at 350° for 35 minutes. 
Serve with ice cream or whipped topping. —Bette Romberg 


Waupaca County 


RHUBARB DESSERT 
3 c. rhubarb, cut small 
Y% c. water 
1% c. sugar 


2 tbsp. cornstarch 
l tsp. vanilla 


Combine sugar and cornstarch and add to remaining ingredients. Cook until 
slightly thickened. 


Crust: 
1% c. oatmeal 1% c. flour 
I c. brown sugar Y% tsp. soda 


1 c. oleo Y% c. nutmeats 


Combine ingredients; pat 4 
rhubarb over base. Sprinkle r 
30-35 minutes. 


of mixture into a 9x13-inch pan. Pour cooked 
emaining crumbs over top. Bake at 350-375° for 
—Charlotte Van Airsdale 

Waushara County 


RHUBARB FLUFF PIE 


2 c. rhubarb, cut in small pieces 
1 c. sugar 


! small box raspberry jello 


1 large can evaporated milk, chilled 
and whipped with | tbsp. lemon 
juice 

Cook rhubarb and sugar until tender; while hot, mash, then stir in jello. Set 

aside to cool. When completely cooled, fold in whipped evaporated milk. Pour 

into either a 9-inch baked pie shell or a 9x12-inch pan with a graham cracker 
base. —Mrs. Paul Straka 

Crawford County 
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SUGAR-CRUSTED RHUBARB SQUARES 


2% c sifted flour . i 
i tsp. vanilla 

PEM RET hat 1% c. finely diced fresh rhubarb 

I tsp. salt '%% c. chopped walnuts 

1% c. brown sugar, firmly packed Y c. sugar 

1 egg, beaten 1 tbsp. melted butter 

*% c. cooking oil Y, tsp. ground cinnamon 


1c. sour milk 


Sift together flour, baking soda and salt into bowl. Mix in pee efi: 
bine egg, oil, sour milk and vanilla; add to dry ingredients, blen reve : a 
in rhubarb and walnuts. Spread batter in a greased 9-inch ates ak Bs 
(A 9x13-inch pan may be used, also.) Combine sugar, butter an pete 
mix well, and sprinkle over batter. Bake at 325° for 55 minutes or until : 
Cut in squares and serve warm or cold. Yield: 9-12 SeRae eae Pre 
Manitowoc County 


RHUBARB TORTE 


Y% c. butter 3 egg yolks 
1 tbsp. sugar Yc. cream 
1 c. flour 2 tbsp. flour 
3 c. rhubarb 3 egg whites 
lc. sugar 6 tbsp. sugar 


Combine butter, | tablespoon sugar and | cup flour; pat into a eee ieee 
pan. Bake at 350° for 10 minutes. Mix rhubarb, 1 CD AE aan ae ‘ae 
; P : st. Bake for 0) 
he 2 tablespoons flour; put on baked crus : 
area Make a ane of the egg whites and 6 tablespoons ae aba 
r fill inkle with coc m at 350°. —Elea 
top of filling. Sprinkle with coconut. Brow Wien cae 


RHUBARB TORTE 


Crust: ' * : 
aking powder, 
2 ¢. flour 1 pinch each of b gp 


i and sugar 
1c. shortening salt g 


i I i dd enough 
Mix ingredients as for pie crust. Put | egg in measuring yee a en 
milk to make 2 cup. Add to flour and mix. Press into a 9x13-inch pan, 
floured hand. 


Filling: yt 
>. Cut- barb g 
; rece oie 3 c. sugar (more or less to taste) 


a = =, . - ur. 


RHUBARB DESSERT 


Y% c. butter 1 c. water 

5 tbsp. powdered sugar 1 c. whipping cream, whipped 

: c. flour 3 c. miniature marshmallows 
c. sugar 1 box instant vanilla pudding 

6 tbsp. cornstarch 1% c. milk 

8 c. rhubarb 


Beart cookie crust of the butter, powdered sugar and flour; pat into a 9x13-inch 
2 ee a 350° for i minutes. Cool. Combine sugar and cornstarch: add 
nd water, and cook. Cool and put over crust. Pour whi 
t OI } hipped cr 
ee rhubarb mixture. Sprinkle miniature marshmallows over aaa st 
ane ee milk well, and spread over top of whipped cream and marshmallows 
op with additional whipped cream. Refrigerate. —Ruth Buss 
Waupaca County 


RHUBARB TORTE 


3 tbsp. cornstarch 
3 c. miniature marshmallows 


2c. graham cracker crumbs 
“+ C. powdered sguar 


Y; 
Wi 2 c. whipped topping 
1 c. sugar | pkg. instant vanilla pudding 


ae Aes asnee ree sugar and butter; place in a greased 9x13-inch 

F T 10-15 minutes. Cool. Cook rhubarb until sof I 
Sugar, cornstarch and a little water: stir into ked Pesan, 
ee ee P cooke rhubarb. Cool. When cool 
llows pour over crust. Top with whipped topping. Mi : 
fant 8° per directions on box; spread over topping. niae few - ae 
crackers over top. Chill. Dellie Holo: im 
— oloubek 


RICE BANANA FLUFF Price County 


Sea Instant banana pudding 3¥%2-0z. can flaked coconut 
4 pt. heavy cream, whipped, or 2 bananas sliced (dip in | 
whipped topping juice) : Seed 
! 12-02. carton cottage cheese 2 c. cooked rice 
1 ¢. miniature marshmallows Chopped pecans 


peeenecine ee te ee cream. Fold in cottage cheese marshmallows 
ced banana. Cover and refrigerate at | 2 : mae 
serving, fold in rice. Serve in sherb aT Hea ae ere 
eh ce ert glasses. Garnish with eas: and 
— res Marlenga 

Pric ; 

HONEY RICE PUDDING haar 


1 qt. milk 
% tsp.e = 
Yc. honey ie salt, nutmeg and 
1 tbsp. bu 
P mae Ys ¢. raw white rice 
1 tsp. vanilla 


Mi : : 
an Hee ors together and pour into a | '%-quart casserole. Bake un 

He et eae me ree Often until it begins to set. Halfway through aoe 

Of peeled, sliced apples and '4 cup raisj i in 

a dash of nutmeg and cinnamon. Yield: 6 ane fae Lean eee 

. Storm 


166 Pierce County 


RICE CUSTARD 


4 ¢c. raisins 


Y c. raw rice 
1% tsp. grated lemon rind 


2% c. water 

¥% tsp. salt 3% c. milk 

3 eggs 2 tbsp. butter 
Ys c. sugar | tsp. nutmeg 


2 tsp. vanilla 

Cook rice with water and salt until tender; drain well. Break eggs into a 2-quart 

casserole and beat slightly. Stir in sugar, vanilla, raisins and lemon rind: com- 

bine with rice and milk. Sprinkle butter and nutmeg over top. Bake in a pan 

of hot water at 300° for | hour. —Ora Bunnell 
Barron County 


OLD-FASHIONED RICE PUDDING 


¥s, c. sugar 
3 egg yolks, beaten 
2 tsp. vanilla 

1 tsp. cinnamon 


6c. milk 

¥%, c. long grain rice 
1c. heavy cream 

Y% tsp. salt 

Rinse saucepan in cold water. Pour milk into pan and bring to a boil over 
medium heat; stir in rice and return to boil. Reduce heat and simmer, uncovered, 
until rice is tender, about 55 minutes, stirring occasionally. Meanwhile, in a 
small bowl, combine cream, sugar, egg yolks, vanilla and salt; set aside. When 
rice is tender, stir in cream mixture until completely combined; heat to a boil. 
Remove from heat and pour into a 2-quart bowl. Sprinkle cinnamon over top. 


Chill 4 hours. Yield: 12 servings. —Arlene Frisinger 
Barron County 


RICE PUDDING 


1 c. rice 1 c. sugar 
2 ¢. water 1 tsp. salt 
6c. milk 2 eggs 


Cook rice in salt water. Heat 4 cups milk; add rice and cook until thick. Add 
at egg yolks and add to rice; pour into casserole dish. Cover with mer- 


ee whites and 2 tablespoons sugar. Bake at 350° for 12-15 
—Adeline Simurdiak 


minutes. 
Price County 


sugar. Be 
ingue of 4 beaten egg 


RICE PUDDING 


Yc. sugar 


1% ¢. dried prunes 
About 1'2 quarts water 


'’a ¢. dried raisins 
ys ¢, uncooked rice 
Put prunes, r 
done, add sugar. Watch closely, as you may 
prevent from getting too dry. As it coo 
fruit. Yield: 6-8 servings. 
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aisins, rice and water in saucepan and cook slowly. When almost 
need to add more hot water to 


Is, the juice seems to fluff up the dried 
—Alice Iverson 


Crawford County 


= 


SWEDISH RICE PUDDING 


Y c. whole grain rice 3 eggs, slightly beaten 
3 c. warm homogenized milk 1 stick cinnamon 
Yc. sugar 


Cook rice until just tender, in slightly salted water. Drain off excess water and 
add 1 cup milk. Mix the remaining milk and the sugar with the slightly beaten 
eggs, Blend both mixtures together in a buttered 2-quart casserole dish until 
rice is well distributed. Place cinnamon stick on top. If preferred, you may 
substitute 4 teaspoon ground cinnamon or nutmeg sprinkled over top. Bake 
in a 325° oven for 1 hour or until a knife inserted comes out clean. Serve warm 
or cold as a main dish at a smorgasbord meal. When served cold, a spoonful 
of strawberry jam makes a delicious topping to a serving. Yield: 8 servings. 

—Ruth E. Moen 

Lafayette County 


STRAWBERRY ANGEL TORTE 


2 3-0z. pkgs. strawberry jello 2c. whipping cream 

% tsp. salt 1 10-inch angelfood cake (broken 
2% c. boiling water ,. into pieces) cr & 
Yah F SO% Coke c.or KS 

: 10-0z ue frozen strawberries Y~ 26 On ir fe ee > 

Dissolve jello and salt in boiling water. Add strawberries and mix gently. Chill 
until slightly thickened. Beat cream and fold into jello mixture. Loosely arrange 
angelfood pieces in bottom of 9x13-inch greased pan. Cover with gelatin mix- 
ture. Refrigerate. Top with whipped cream for decoration. —Joyce Ponto 


Waupaca County 


“4 


STRAWBERRY DAIRY DELIGHT 


1 11-12 oz. box vanilla wafers, 2 tbsp. tapioca 

crushed lc. milk 
Y2 c. melted butter 12-0z. pkg. miniature marshmallows 
1 qt. sweetened strawberries I c. cream 


Combine crushed wafers and melted butter and mix; pat half of mixture into 
an 8x12-inch pan. Drain strawberries, add tapioca to the juice and bring toa 
boil. Boil 5 minutes or until thickened. Cool and then mix with berries. Set 
aside. Heat milk; add marshmallows and stir until dissolved. Cool. Whip cream 
and add to marshmallow mixture when cooled. Spread half of creamed mix- 
ture over cracker crumbs, then add thickened fruit mixture. Add remaining 
cream mix and top with crumbs. Chill overnight. Yield: 12 servings. 

—Anne Scheffer 

Jackson County 

STRAWBERRY DESSERT 


4 tb. vanilla wafers 4 eggs, separated 
1 c. butter 2c. sliced strawberries 
2c. powdered sugar 1 c. whipped cream 


Crush wafers and put half of crumbs in a 9x13-inch pan. Cream butter and 
sugar. Blend in egg yolks. Beat egg whites until stiff and fold into mixture. Spoon 
carefully onto crumbs and cool. Put strawberries on top of mixture. Top ber- 
ries with whipped cream and rest of crumbs. Chill. Yield: 15-18 servings. — 
—Carol Nelson 
Price County 
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BERRIED DELIGHT 


1% c. crushed graham crackers 2 tbsp. milk 
YW c. sugar 3 c. thawed whipped topping 


Yc. melted oleo 2 pts. strawberries, hulled & halved 


1 8-oz. pkg. cream cheese, softened 2 small pkg. vanilla instant pudding 
Y% c. sugar 3% c. milk 


ine cracker crumbs, '4 cup sugar and melted oleo; press into a 9x13-inch 
ae minutes. Beat cream cheese with 4 cup sugar and mire 
milk. Fold in 1% cups whipped topping; spread over crust. Top with Te 
ries. Prepare instant pudding, using the 32 cups milk; pour over berries. ue 
overnight. Shortly before serving, spread 1% cups whipped topping over p 


i i i ies. Yield: 15 servings. —Chrystal Lyon 
ding. Garnish with strawberries. Yie A ee 


STRAWBERRY DESSERT 


First Layer: . ie 
Y% c. butter a tsp. 
lc. flour ac. nuts 


Ys ¢. sugar 
Mix above ingredients and put into a 9x13-inch pan. Bake for 15 minutes at 
3500, until light brown. Cool. 
Second Layer: 

1 8-oz. pkg. cream cheese, 

softened 

1 tsp. vanilla 
Blend ingredients together well. Fold in whipped cream and spread on first layer 
and refrigerate. 


14 c. powdered sugar 
1 c. whipped cream 


Third Layer: < | 
Dissolve 2 3-ounce packages strawberry jello in 3 scant cups boiling water. 


While hot, add 16 ounces frozen strawberries; stir and cool until slightly 


ate a‘ ne ve 
set. Pour over sec re 2 e. If desired, top with whipped cre 
set. Pour over second layer. Refrigerat 
— | le 
when serving. Aldena Meye 
; Jackson County 


SPECIAL STRAWBERRY SHORTCAKE 


4c, sweetened strawberries 


1 pt. vanilla ice cream, softened, 
2c. heavy cream, whipped 


(but thick) 
2!4 ¢. prepared biscuit mix 
Add ice cream to biscuit mix and mix only until dry seat a fageiat 
i iscui ce in 425° oven about 12-151 ; 
cookie et (12 biscuits). Bake in 425° ov : 
Drop on cookie sheet (12 ; ‘ ‘ ea are 
Renee from pan and cool about 10 minutes. Split. Allow 1 shortcake for each 


serving f 4th fruit and whipped cream. Yield: 12 servings. 
serving. Top halves with fru pp MVR 


Waupaca Country 


Seu NM rere - 
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STRAWBERRY JELLY ROLL 


3 eggs 1 tsp. baking powder 

I c. sugar % tsp. salt 

Y c. water Powdered sugar 

1 tsp. vanilla About % c. strawberry jam 
¥% c. flour 


Heat oven to 375°. Line a 15%x10%x1-inch jelly roll pan with aluminum foil. 
Spray with Pam. Beat eggs in bowl on high speed until very thick and lemon- 
colored, about 5 minutes. Beat in sugar gradually. Beat in water and vanilla 
on low speed. Add flour, baking powder and salt gradually, until batter is 
smooth. Pour into pan and bake for 12-15 minutes. Loosen cake from foil on- 
to a towel, and sprinkle with powdered sugar. Roll cake up in the towel. Let 
cool. Unroll, remove towel and spread jam evenly on cake and roll up. Ready 
to eat. —Candy Neitzel 

Juneau County 


STRAWBERRY MERINGUE TORTE 


; c. flour 1 tsp. vanilla 
c. sugar 4 eggs, separated 
I tsp. baking powder % tsp. cream of tartar 
I tsp. salt l c. sugar 
c. milk I qt. strawberries, sliced and 
Ys c. butter sweetened 


ae I cup sugar, baking powder and salt. Blend in % cup milk and but- 
er; beat 2 minutes. Blend in remaining milk, vanilla and egg yolk; beat 2 minutes 
more. Pour into 3 greased and paper-lined 9-inch round pans. mattieeae Beat 
egg whites and cream of tartar until forthy. Add 1 cup sugar slowly until stiff 
peaks form. Spread evenly over cake batter to within 1 inch of the edge Bake 
at 325° for 35-40 minutes. Turn off heat and allow cake to cool in oven for 
1 hour. Place one layer of cake on a plate, top side down, and spread with 
ee ieee: Place % of strawberries on cream. Repeat with 
ird layers. ini shi j 
ae Beene remaining whipped cream on top and sides and 


Whipped Cream Frosting: 


3 c. whipping cream Y% c. sugar 
I tsp. vanilla 


Whip ingredients until soft peaks form. Serves 15-18 people. —Elsie Dunn 
Price County 


STRAWBERRY FLUFF 


I c. straw i ; 
berries I egg white at room temperature 


] c. sugar 
g Pinch of cream of tartar 


: ; : aks. 


—Katherine Campbell 
Waushara County 
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FROZEN STRAWBERRY DESSERT | 


Crust: 


% c. butter 1 c. flour 
Y% ¢. brown sugar Yy c. chopped nuts 


x13-inch pan. Bake at 400 degrees, stir- 


Combine ingredients and spread in a 9 
VY cup 


ring frequently, until golden brown, about 15 minutes. Cool. Reserve 
to sprinkle on top of filling. 


Filling: 
1 10-oz. pkg. frozen Yy tsp. salt ak 
strawberries, and juice 1 tbsp. lemon Juice 


2 egg whites 1 tsp. vanilla 
1 c. sugar 1 c. whipping cream 


Beat 20 minutes, until stiff, the strawberries and juice, egg whites, sugar, salt, 
lemon juice and vanilla. Whip cream and add to above mixture, pour over 
crumbs. Sprinkle reserved 4 cup crumbs over top. Freeze. Keep in freezer — 


can be cut and served directly from freezer without thawing. ’ 
—Katherine Robinson 


Barron County 
STRAWBERRY DUMPLINGS 


Yc. sugar Y tsp. salt 
* c. water 4 tbsp. butter 
YW ¢. milk 


s tsp. vanilla 

1c. all-purpose flour 

2 tbsp. sugar 

1'4 tsp. baking powder 


SS 


1 pt. (about 2 cups) hulled 
strawberries 
1 tbsp. sugar 


cup sugar and the water. Bring mixture to a 
boil: reduce heat and simmer, uncovered, 5 minutes. Stir in vanilla. Sift together 
flour, the 2 tablespoons sugar, the baking powder and salt. Cut in butter until 
mixture is crumbly. Add milk and stir just until well combined. Place berries 
in a 1'%-quart casserole dish; pour hot sugar mixture over. Immediately drop 
dumpling dough in 8 to 10 spoonfuls over berries, Sprinkle dumplings with the 


remaining sugar. Bake at 450° for 25-30 minutes, or until dumplings are done. 
—Ruth Pahlow 


Serve warm. 
Shawano County 


In a saucepan, combine the 


STRAWBERRIES WITH SOUR CREAM CUSTARD 


Yc. cultured sour cream 

1 tsp. vanilla 

1-2 pints fresh strawberries, washed, 
hulled and halved or sliced 


Vs ¢. sugar 
213 tbsp. cornstarch 
V4 tsp. salt 

iv ¢. milk 

4+ eggs, beaten 

In medium saucepan, combine sugar, cornstarch and salt; gradually stir in milk. 
Cook over medium heat, stirring constantly, until mixture boils. Boil and stir 
nute. Remove from heat. Blend a small amount of milk mixture into eggs, 
stirring constantly. Blend egg mixture into milk mixture in saucepan. Add 
sour cream and vanilla and beat with whisk until well blended. Cool by placing 
saucepan in bowl of ice water for a few minutes. Cover and chill. To serve, 


spoon sauce over berries. Yield: 6 servings. —Viva Martin 
Juneau County 


1 mi 
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STRAWBERRY RHUBARB TART 


1% c. all-purpose flour 4c. fresh or frozen rhubarb, cut in 


2 tbsp. sugar Y%-inch slices 

Pinch of salt 1% pts. strawberries, sliced into 
Y% c. cold butter, cut up thirds 

1 egg yolk 3 tbsp. red currant jelly, melted 


2 to 3 tbsp. ice water Sweetened whipped cream 


Y c. sugar 


In bowl, combine flour, sugar and salt. With pastry blender or two knives, cut 
in butter until mixture resembles coarse crumbs. In small bowl, combine egg 
yolk and water; stir into flour mixture until pastry just forms a ball. Wrap and 
refrigerate at least 1 hours. On lightly floured surface, roll to a 14-inch circle. 
Fit into 10-inch tart pan with removable bottom. Prick bottom. Refrigerate 30 
minutes. Preheat oven to 400°. Line pastry with foil and fill with dried beans 
or uncooked rice. Bake 10 minutes, then remove foil and contents. Bake 12 
minutes more, until golden brown. Cool. Meanwhile, in medium saucepan, com- 
bine rhubarb and sugar; let stand 30 minutes. Cover and bring to a simmer, 
cook 15-20 minutes, until tender. (If using frozen rhubarb, cook uncovered.) 
Transfer to medium bowl and cool. Spread in pastry shell. Arrange strawber- 
ries decoratively on top and brush with melted jelly. Refrigerate up to 2 hours. 
Serve with whipped cream. Makes 8 servings. —Jordice Vielhuber 

Rock County 

TURTLE TORTE 


1 box German chocolate cake mix Y c. evaporated milk 

or devil’s food cake mix 2 c. coarsely sliced pecans 
I 14-0z. bag caramels 1 c. chocolate chips 
¥% c. butter 


Prepare cake mix as per directions on box. Put half of batter into a 9x13-inch 
pan and bake for 15 minutes at 350°. Over low heat, in a double boiler, melt 
the caramels, butter and evaporated milk. Pour this mixture over the above 
partially-baked batter. Sprinkle pecans and chocolate chips over the caramel 
mixture. Pour the remaining batter over this. Bake 20 minutes or until it leaves 
the sides of the pan. When cooled, spread with the following frosting. Take 
I small package instant butter pecan pudding mix and mix with '4 cup powdered 
sugar and | cup milk; beat together until smooth. Add | 8-ounce container ex- 
tra creamy cool whip. Spread on top of cooled cake. This cake can be made 
several days ahead and the frosting put on the day you serve it. Yield: 24 servings. 
—IlIrene Hoppe 

Shawano County 

TWINKIE TORTE 


1 box Twinkies (10), cut in half 5 tbsp. water 
1 12-0z. pkg. semi-sweet chocolate 5 eggs, separated 
pieces Whipped topping 


5 tbsp. sugar 


Line a buttered 9x13-inch pan with Twinkies, cream side up. Melt in microwave 
or double boiler the chocolate chips, sugar and water. Add egg yolks, one at 
a time, and beat after each. Beat egg whites until stiff and fold into chocolate 
chip mixture. Spread over Twinkies. Frost cake with whipped topping and 
sprinkle with nuts. it 
Clark County 


P72 


———— 


YUMBUG NUT RING 


1% c. sugar 1 tbsp. baking powder 


Yc. butter Yy tsp. soda 
1 c. dairy sour cream Y tsp. salt 
1 tsp. vanilla 1% tsp. cinnamon 


1 12-0z. can almond cake and 3 eggs 
pastry filling 1c. chopped walnuts 


2c. all-purpose flour 

0°. In large mixer bow], combine sugar, butter, sour cream, 
blend well; beat three minutes at medium speed of 
soda, salt and cinnamon, mix at low speed 
until well blended. Add eggs, one at a time, beating well after each perp 
Stir in walnuts. Pour batter into a greased 9- or 10-inch tube pan or bundt pan. 


i _ Do not invert. Remove from pan. 
Bake for 60-65 minutes. Cool 1 hour. Do me eae 


Door County 


Preheat oven to 35 
vanilla and almond filling; 
mixer. Add flour, baking powder, 
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NEVER-FAIL PIE CRUST 


4c. flour 1 egg 
1% c. lard 1 tbsp. sugar 
3 tsp. salt 1 tbsp. vinegar 


Blend flour, lard and salt with pastry blender until fine. Put egg in measuring 

cup. Add sugar and vinegar. Fill up to the 1 cup mark with cold water. Mix 

together with whisk or fork and add to flour mixture. Roll out. Makes 6 pie 
shells. Freeze in pie plates or in a ball and roll out when you need it. 

—Marcene Vondra 

Lafayette County 


NO-ROLL PASTRY 


1% c. flour Ya c. vegetable oil 
1 tsp. salt 2 tbsp. milk 
1% tsp. sugar 


Sift flour, salt and sugar directly into 9-inch pie pan. Mix oil and milk in a 
cup. Pour over the flour mixture and blend with fork until no dry flour shows. 
Press with fingers into bottom and sides. Fill and bake. 

—Juanita Compton 


SALAD OIL PIE CRUSE 


Double Crust: Single Crust: 
2 c. flour 1c. flour 
Salt Salt 
¥2 ¢. salad oil “4 ¢. salad oil 
3 tbsp. cold water 2 tbsp. cold water 


Mix flour, salt and oil with fork until crumbly. Add cold water and mix until 
it holds together. Form into ball. Dampen a spot on cupboard top, lay a square 
of waxed paper over. Put crust ball on waxed paper and pat into a 6-8-inch 
round. Dust top with a little flour. Put another square of waxed paper on top 
and roll to fit your pie pan. Remove top waxed paper and put pie pan over 
crust upside down. Flip over, holding pan, crust and lower waxed paper. Flute 
edges. Bake at 375° for 10 minutes or as brown as you like. 

—Joan La See 

Wood County 


NEVER-FAIL MERINGUE 


1] tbsp. cornstarch 6 tbsp. sugar 
2 tbsp. cold water 1 tsp. vanilla 
Y ¢. boiling water Pinch of salt 


3 egg whites 


Mix cornstarch with cold water. Add boiling water and cook till thick. (You 
can microwave until thick.) Let stand until cool. Beat egg whites until foamy. 
Gradually add sugar and beat until stiff. Turn mixer to low speed and add vanilla 
and salt. Gradually add cornstarch mixture; beat well. Spread over cool pie fill- 
ing. Bake at 350° for 10 minutes or until golden brown. —Cuarol Wait 

Waupaca County 


APPLE-CREAM PIE 


5 c. peeled apples, sliced 4 tbsp. flour 
yey cream ] tsp. cinnamon 
¥% c. sugar 


Place apples in prepared unbaked pie shell. Combine other ingredients and pour 
over apples. Bake at 400° for | hour or until apples are tender. (Peaches, raspber- 
ries or blueberries may be substituted for the apples. —Mari Fager 


Kewaunee County 


OPEN FACE APPLE PIE 


9-inch unbaked pie shell Y tsp. salt 
About 4 c. pared apples, quartered 3 tbsp. coffee cream 
1 c. sugar 2 tbsp. milk 


2 tbsp. flour 


Fill pie shell with apples. Combine su i 
1 .¢ gar, flour, salt, cream and milk thoroughl 
pes apples with the mixture and sprinkle with cinnamon. Bake at 375° fa 
12-2 hours or until apples are soft. (Cover pie with aluminum foil or extra 
pie tin for first hour of baking, then remove and finish browning.) Serves 6-8 
— Hildegard Mueske 
Wood County 


APPLE OR RHUBARB PIE 


I tsp. cinnamon 

3 tbsp. sugar 

1 c. sugar 

¥% c. butter, melted 


Yc. chopped nuts 
1c. flour 

1 egg, beaten 
Pinch of salt 


Grease a 9-inch pie pan with margari i i 
garine, Fill two-thirds full of sliced appl 
fap Pua teaspoon cinnamon and 3 tbsp. sugar mixed aad 
€ bowl, combine | cup sugar, melted butter, nuts, fl 
: : , flour, b 
and salt; spread over apples or rhubarb. Bake at 350° for 65 ater a 


—June Anklam 
Waupaca County 


APPLE MACAROON 


4 large apples, thinly sliced 2 eggs, beaten 
Y ¢, sugar | c. sugar 
’ tbsp. cinnamon 1 c. flour 


Ve 
2 ¢. chopped nuts v2 ¢. butter, melted 


Aas apples ina large pie plate and sprinkle with + cup sugar cinnamon and 
chopped nuts. Combine beaten eggs, 1 cup sugar, flour and melted butter: ei 
over apples. Bake at 300° uniil batter makes a crust. Slice like a pie pas 


—Belle Olson 
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MAPLE NUT APPLE PIE 


Pastry: 
2c. flour 1 c. (4 oz.) shredded Cheddar 
Ya tsp. salt cheese 
*% c. shortening 6-8 tbsp. ice water 


Combine flour and salt. With pastry blender, cut in shortening until mixture 
resembles coarse crumbs. Mix in cheese. Sprinkle ice water over pastry, tossing 
with fork until pastry is moist enough to hold together. Put half of pastry in 
a 10-inch deep dish pie pan. 


Filling: 
9 c. peeled and sliced tart apples 1% c. flour 
1 tbsp. lemon juice Y tsp. cinnamon 
Ys c. pure maple syrup Ys ¢. finely chopped walnuts 


Y% c. firmly packed brown sugar 


In large bowl, toss apples with lemon juice and syrup. Sprinkle on remaining 
ingredients and toss. Spoon filling into pie shell. Top with remaining pastry; 
flute and cut vents. Bake at 400° for 10 minutes; reduce heat to 350° and con- 
tinue baking 50-55 minutes. — Meda Krempasky 
Clark County 

PINEAPPLE-GLAZED APPLE PIE 


1'% c. unsweetened pineapple juice 1 tbsp. butter 

Y% c, sugar 4 tsp. vanilla 

7 tart medium apples, peeled, 4 tsp. salt 
cored, and cut in wedges or 1 baked 9-inch single crust pie 
slices (7 cups) shell, cooled 


3 tbsp. cornstarch 


In large saucepan, combine 1's cups of the pineapple juice and the sugar, bring 
to boiling. Add apple wedges and simmer, covered, 3-4 minutes or until apples 
are tender, but not soft. With slotted spoon, lift apples from pineapple liquid; 
set apples aside to drain. Blend the remaining ‘4 cup pineapple juice slowly 
into cornstarch; add to hot pineapple liquid in saucepan. Cook and stir until 
mixture thickens and bubbles; cook | minute more. Remove from heat. Stir 
in the butter, vanilla and salt. Cover and cool 30 minutes without stirring. Pour 
half the pineapple mixture into the baked pie shell, spreading to cover bottom. 
Arrange cooked apples over pineapple mixture, then spoon remaining mixture 
over apples. Cover and refrigerate until chilled. Before serving, garnish center 
of pie with whipped cream. —Arlene Parent 

Buffalo County 


SOUR CREAM APPLE PIE 


] pastry shell 1 tbsp. flour 
4c. sliced apples Ys tsp. cinnamon 
“3 to M% ec. sugar Ya ¢. sour cream 


Microwave pastry shell on high for 4-5 minutes; turn 2 or 3 times. Combine 
apples, sugar, flour, cinnamon and sour cream; set aside. Combine * cup flour, 
A cup brown sugar, ' teaspoon cinnamon and '4 cup oleo or butter to make 
crumbs. Put apples in shell and top with crumb mixture. Microwave on high 
7-8 minutes; turn once. You may put the pie under broiler to brown. 
—Mary Kiefer 


Portag Ounty 
as tage C : 


ANY-BERRY PIE 


2 tbsp. lemon juice 
1 qt. fresh blueberries 
1 baked and cooled 9-inch pie shell 


2 10-0z. pkgs. quick thaw 
raspberries, thawed 

12 tbsp. quick-cooking tapioca 

2 tbsp. unsalted butter or margarine 


Put one package of raspberries plus the drained berries from the second packaage 
into a 1 /2-quart saucepan. Add tapioca and simmer 3-5 minutes over moderate 
heat, stirring constantly, until thickened and clear. Remove from heat and stir 
in butter and lemon juice. Pour all but cup of the blueberries into a large 
bowl. Add half the raspberry glaze and sprinkle with reserved '% cup blueber- 
ries. Refrigerate at least 1 hour, until glaze is set, Makes 8 servings. (Note: Fresh 
raspberries can be used instead of frozen. Crush | quart of fresh berries. Add 
1 cup sugar and cook with tapioca.) —Jordice Vielhuber 

Rock County 


BLUEBERRY CRUMB PIE 


1 pt. blueberries 

1 3-0z. pkg. blackberry jello 
1 4-0z. pkg. vanilla pudding 
¥2 sp. nutmeg 


'2 tsp. cinnamon 
I] tbsp. butter 
| baked pie shell 


Combine jello and pudding in saucepan; stir in 11% cups water. Add spices and 
blueberries. Cook and stir over high heat until mixture comes to a boil. Reduce 
heat and simmer 2 minutes. Add butter. Let stand 5 minutes, then pour into 
shell. 


Crumb Topping: 
lc. unsifted flour 'a ¢. butter or oleo 
'4 ¢. brown sugar 


Blend ingredients until very crumbly; sprinkle over pie. Brown in a 350° oven, 
3 inches from heat. for 3-5 minutes. —Ella Peters 
Waupaca County 


HOMEMADE CHERRY PIE FILLING 


4c. cherries, canned or frozen 
Ito 1% ¢. cherry juice 


3 to 4 tbsp. cornstarch 
¥2 tsp. almond extract 
lc. sugar Few drops red food coloring 


If using frozen cherries, heat in saucepan just until juice flows as cherries thaw, 
Drain before cherries are warm. If cherries are sugared, reduce sugar to taste, 
Combine sugar and cornstarch. Add small amount of juice to make a paste: 
Stir into juice and cook, stirring, until sauce thickens. Stir in drained cherries. 
extract and coloring. Cool. —Jovee Cont 

Douglas County 
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CHERRY RHUBARB DELIGHT 


3 tbsp. shortening 3 c. cut-up rhubarb 


1 c. flour 1 3-0z. pkg. cherry gelatin 
1 tsp. baking powder Ms oc. sugar 

“% tsp. salt Ys ¢, flour 

| egg, beaten '4 ¢. sugar 

2 tbsp. milk M4 ¢. melted butter 


Combine shortening, 1 cup flour, baking powder and salt for crust; put in pie 
pan. Mix together beaten egg, milk, rhubarb, gelatin and %4 cup sugar for fill- 
ing. Top with crumb mixture made of the '4 cup flour, 2 cup sugar and melted 


butter. Bake at 350° for about 30 minutes. Serve with ice cream or whipped 
—Norma Bartel 


cream. 
Waushara County 
CRANBERRY PIE 
Filling: 
2c. ground cranberries (measure *4 ¢. water 
after grinding) ‘a tsp. salt 
\/ 


¥> tbsp. tapioca 


Ys orange with peel, ground l 
2% ¢. sugar 


] apple, ground with peel 


Combine ground cranberries, orange and apple mixture with water, salt, tapioca 
and sugar; cook IS minutes. Cool before pouring into crust. 
Crust: 

1's ¢. sifted flour *3 c, shortening 

Vs tsp. salt “4 ¢. cold water 


Sift together flour and salt; cut in shortening until mixture forms balls the size 
of peas. Add water and mis lightly until dough can be formed ina ball. Divide 
dough, allowing a slightly larger portion for the lower crust. Roll out on floured 
pastry cloth. Line 8-inch pie pan with crust. Pour in the cooled cranberry custard 
and cover with top crust. Bake at 425° for 15 minutes. Reduce heat to 350° 
and bake 30 minutes longer or until crust is golden brown. Yield: 8 servings. 
—Esther Gohlke 

Marquette County 


CRANBERRY PIE 


1 Y-nch unbaked pie shell by tsp. cinnamon 
2c. raw fresh or frozen cranberries 1 egg, beaten 
hae. sugar Ye. sugar 


3 tbsp. flour 
‘ac. melted butter 


‘sc. brown sugar 
's ¢, chopped walnuts 


Combine the cranberries, 's cup sugar, brown sugar, walnuts and cinnamon; 
put in pie shell. Beat together the egg, 4 cup sugar, flour and melted butter; 
spoon over cranberry mixture. Bake at 400° for 20 minutes; lower temperature 


to 350° and bake 30 minutes more, until berries are cooked. Serves 8. : 
—Joan La See 


Wood County 


ye) 


CRANBERRY CHIFFON PIE 


1 baked 9-inch pastry shell 
1 envelope (1 tbsp.) unflavored 


1 c. sugar 
1 tbsp. lemon juice 


CHOCO SNOW PIE 


Crust: 
20 graham crackers, crushed fine 3 tbsp. sugar 


y Pa “4 tsp. salt “% c. butter, softened 
Oe. oo water : 1 c. whipping cream = G eas : : : ; 
2c. (% Ib.) fresh cranberries 1 tbsp. sugar ombine ingredients well; pat into 8- or 9-inch pie pan. Bake at 350° for 8 
2 egg whites minutes. Cool. 
Prepare and bake pastry shell: cool. Sof; in j a wa Filling: 
L hell; : ten gelatin in water. In medium hippo} 
ear cts? Sei cranberries and softened gelatin; bring to boiling and sim- ; i ae elo avy pe aes eo 
nutes, stirring often. Cool. In large mixer bowl, combine egg whites ork of) Fas SA ISIS Bc 
na a sugar, lemon juice, salt and cranberry mixture; beat until mixture ees alg Miia aug OSE 
olds firm peaks, about 6- i ale: : 
Whip aye rae ieee pile Into pastry shell. Chill 4-5 hours. = Whip cream until thick. Fold in marshmallow creme and vanilla. Add % cup 
gar; spoon in circle atop pie. coconut; fold gently. Coarsely shave chocolate; sprinkle half the chocolate and 
—Kristy Marston Y’s cup more coconut over cooled, baked pie shell. Spoon creamed mixture into 
Crawford County —_ pie shell and top with ‘4 cup more coconut and remaining chocolate. Chill at 
least 2 hours before serving. Serves 8. —Bernice Boettcher 
jz Jackson County 
CRANBERRY WHIPPED CREAM PIE — if 4 , 


2c. fresh cranberries 

v2 Orange, peeled 

Ic. sugar 

1 envelope unflavored gelatin 
Yc. cold water 

“% tsp. salt 


2 egg whites 

Ya C. sugar 

“2 ¢. cream, whipped 

] tsp. vanilla 

1 baked 9-inch pie shell 
Additional whipped cream 


aS ee ans rane have! medium food chopper or blender; add | 
Ice, tO). Soften gelatin in cold water. Add 
chill until it begins to thicken Me i # iehaeee tas 
- Meanwhile, add salt to thi i 
they stand in soft peaks. Slowl ; She enna Nee 
" ‘ly add “4 cup sugar and beat Fold i i 
1 2 : int 
ee eu tOne Ria Rugs cream. Pour into pie shell and Pea 
‘iris. Chill, Serves 6-8. (One daughter ch 1S pi 
birthday, rather than the traditional cake.) . abs A nae 
er 


Sauk County 


CRUNCH BERRY PIE 
2 c. cranberries 


FRENCH SILK PIE 


3 sq. (3 oz.) unsweetened chocolate, 
¥% c. butter (not margarine) melted and cooled, or, | prefer 
12 tsp. vanilla to use 3 envelopes of choco 

3 large eggs bake 


] c. sugar 


Using steel blade, process sugar and butter in food processor bowl until very 
smooth and light, stopping to scrape down sides of bowl as needed. (Can use 
mixer, but will take longer.) With processor running, add chocolate and vanilla, 
then add eggs, one at a time, and process until mixture is smooth. Be sure to 
scrape sides of bow] occasionally. Pour into baked crumb or pastry pie shell 
and cool several hours or overnight. Garnish with whipped cream. 


Crumb Crust: 

Combine 12 cups crumb mixture and “4 cup melted butter or margarine; press 

into 9-inch pie pan and bake at 350° for 10 minutes. (1 used vanilla wafers and 

pecan sandies for the cookies, then added finely chopped coconut and pecans 
. amounts Were approximately | heaping cup of cookie crumbs, scant '4 

cup of both nuts and coconut, plus 4 cup sugar... any cookie can be used.) 


lA a » . 
v2 C. Sugar C > Sarat yy walt 
‘4c. brown sugar ee nd = 8-10 servings. — Shirley L. Turek 
“4 ¢. crushed nuts ae “yy Polk County 
; VAS 
eae melted butter a 
a ; fa - 
Put cranberries into unbaked 9-inch pi Rag GRASSHOPPER PIE 
nuts. Whip together flour See pee Ses with brown sugar and a 14 creme-filled chocolate cookies 2 tbsp. butter 
crust. Bake at 350° for 35 Ra eae We TN Pour Over top to make —= 34 marshmallows 4 Be j rcent Ore iieeeeretine 
Oaies : unt! rown, and serve with cool whi = ars c : Sp. green creme ae mentne 
ream. 7 ney Vee, milk 2 (OSp. Whiteceremecndesmien tine 
“ana Posnanski = Peck Saree te 
Waupaca Coury | c. Whipping cream 
| @ Crush cookies and add melted butter; press into 9-inch pie pan to form crust. 
—_—- 4 


on Melt marshmallows with milk; cool. Whip cream and add to cooled marsh- 
‘ mallow mixture. Add creme de menthe; mix. Pour mixture into pie crust. Freeze 
= and serve. —R. McQueen 
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GRAHAM CRACKER PIE 


Crumb Crust: 


13 graham crackers Y% c. melted butter 
Ya Cc. sugar 


Crush crackers; combine with butter and sugar and press into cake pan or 2 


ple pans. 

Filling: 
‘3 c. sugar 2c. scalded milk 
es c. flour 2 beaten egg yolks 
“4 tsp. salt I tsp. vanilla 


fake Sugar, flour and salt in double boiler. Add scalded milk and cook until 

IcKkened and smooth. Add egg yolks gradually and cook 2 minutes 

meee eon a stove and add vanilla. Pour into pie pan and top with 
gue ol 5 egg whites, 5 tablespoons sugar and ! teas i i 

1 ; 2 f poon vanilla. z 

meringue with graham cracker crumbs. Bake at 350° for 15-20 Sanaa 


, Stirring 


—Lorna Quellhorst 
HICKORY NUT DERBY PIE Crawford County 


Ic. hickory nuts 
] stick butter 
Ic. sugar 

“% ¢. flour 


1 c. chocolate chips 
I tsp. vanilla 
2 eggs 
: I tsp. baking powder 
/ "We i 
clas ee praoclate chips and butter; add sugar, vanilla, flour, baking p Ta 
Bas ra a Saarmecae Se chocolate chips and RaPaeiteate, 
é ee biale a am) and bake at 350° fo i ' 
warm with vanilla ice cream and hot fudge sauce sect Paya crete 
, en 


Buffalo County 


LEMON CHIFFON PIE 
I tbsp. gelatin 
“4c. water 
(me. Sear 
4 egg yolks 


2 c. lemon juice 

I tsp. lemon rind 

4 ege whites 

; ve C. Supar 

Soak gelatin in cold water. Beat egg yolks until light: 

lemon Juice and rind and continue to beat until ve a Rages 
of custard consistency. Add soaked gelatin and ae ea 
the beaten egg whites to which the remaining Su meal 
shell and chill. Serve with w hipped cream. _ ae 


half the sugar, 
Cook, Surring, until 
€. Cool. When coo! add 
S been added. Fil] baked 
—Zelda Burchard 
Jackson C. OUNT\ 


PECAN PIE 
Aece sugar 


le. light ¢ T 
moe ght corn syrup 
L 3 eves 
4 tsp. salt 4 

le. whole pecans 


ea butter and sugar; add syrup and salt and be 
c285, one al a time, beating well. Stir in pe 
ple pan. Bake at 350° for | hour 


at unul well mixed. Add 
cans. Pour into Pastry-lined 9-inch 


Serves 6, 
es 6 i Trudy Biehn 
182 Kenosha County 


QUICK AND CREAMY BUTTER PECAN PIE 


1% c. butter-flavored pretzels, 1c. milk 

crushed 1 pkg. butter pecan instant pudding 
Y% c. butter, melted ’2 ¢, whipped cream 
3 tbsp. sugar Pecan halves 


I pt. (2 c.) butter pecan ice cream 


Mix pretzels, butter and sugar together and press into 9-inch pie pan. Bake at 
400° for 10 minutes. Cool. Soften ice cream in milk; add pudding and mix un- 
til well blended. Pour into shell and refrigerate. Will set in about 15 minutes. 
—Ilrma Johnson 

Clark County 


PINEAPPLE SOUR CREAM PIE 


slightly beaten egg yolks 
baked 9-inch pastry shell 
Y tsp. salt egg whites 
1 20-0z. can crushed pineapple 2 tsp. vanilla 

(undrained) “4 tsp. cream of tartar 
Ic. dairy sour cream '4 ¢. sugar 


Yc. sugar 
'’4 ¢. flour 


—- ty — 


In saucepan, combine ¥ cup sugar, flour and salt. Stir in pineapple, sour cream 
and lemon juice: cook and stir until mixture thickens and comes to boiling; 
cook 2 minutes. Stir small amount hot mixture into egg yolks; return to hot 
mixture, stirring constantly. Cook and stir 2 minutes. Cool to room temperature; 
spoon into pie shell. Beat egg whites with vanilla and cream of tartar to soft 
peaks. Gradually add 4: cup sugar, beating until stiff and glossy; spread atop 
pie, sealing to edge of pastry. Bake at 350° for 12-15 minutes. 
—LaVern Sell 
Waupaca County 


PUMPRIN PIE 


Ic. Sugar ‘a Usp. nutmeg 
1c. pumpkin ’s tsp. salt 

1 tsp. ginger ft! 2 ce. milk 

| tsp. cinnamon 2 eggs 


Combine above ingredients and put into unbaked 10-inch pie shell. Bake at 350° 


for 1 hour. 6-8 servings. —Duwane Pieper 
Shawano County 


RASPBERRY RHUBARB PIE 


l@-oz. pkg. frozen rhubarb, thawed 10-oz. pkg. frozen raspberries in 
and well drained, or 3 ¢. fresh syrup 
rhubarb 2 tbsp. tapioca 

I's ¢. sugar 


Prepare pie crust for 2-erust pie. Heat oven to 400°. In large bowl, combine 
above ingredients; toss lightly; place in bottom of crust-lined 9-inch pan. Top 
with second crust and flute. Slit crust in several places. Bake at 400° for 40-45 
minutes or until golden brown. — Darlene Baro 

Crawford County 
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DELICIOUS RHUBARB PIE 


1% tbsp. minute tapioca 1 orange, sliced real thin 

1% c. sugar 1 tbsp. melted butter 

% tsp. salt 3% c. rhubarb, cut in %” pieces 
1 tsp. grated orange rind 1 9-inch pie crust 


Combine all ingredients and let stand 15 minutes; pour into crust. Cover with 


a lattice top crust. Bake at 350° until rhubarb is tender. —Annie Towne 


Waupaca County 


RHUBARB CUSTARD PIE 


1 9-inch unbaked pie crust and Ic. sugar 
lattice top 2 eggs, slightly beaten 
3 c. rhubarb, cut in 1-inch pieces 2 tbsp. milk 


3 tbsp. flour 1 tbsp. butter 


Mix rhubarb, flour and sugar until rhubarb is well coated; pour into pie shell. 
Pour beaten eggs and milk over rhubarb. Dot with butter. Cover pie with lat- 
lice top. Bake at 425° for 15 minutes, then reduce heat to 350° and bake 40-45 
minutes more. Remove from oven and sprinkle with | tablespoon sugar while 
still hot. —Fern Umentm 

Oconto County 


RHUBARB CUSTARD PIE 
I c. sugar 
1% tbsp. flour 
Ya tsp. nutmeg 
', tsp. salt 


4 c. chopped rhubarb 
“i Cc. evaporated milk 
3 beaten eggs 

Y2 C. Sugar 


Combine | cup sugar, flour, nutmeg and salt; toss with rhubarb until coated 
Let stand for 15 minutes, then put in unbaked 9-inch pie shell. Combine milk, 
eggs and 4 cup sugar and pour over rhubarb mixture. Top with crust Bake 
at 450° for 15 minutes; reduce heat to 350° and bake for 25-30 minutes more 
—Marcia Bliefnick 
Columbia County 


PIE PLANT CUSTARD PIE 


VA wn /. 

I’ ¢. rhubarb 1’ tbsp. cornstarch 
| c. sugar 2 egg yolks, beaten 
1c. water 


Cook ingredients together until thick; pour into baked pie shell. Be 
unul frothy. Add 4 tablespoons sugar gradually and b 
ing. Bake until golden brown. 


at egg whites 
eat until stiff; put on fill- 
—Blanche Keenlance 
Waushara County 
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QUICK BUTTERSCOTCH ICE CREAM PIE 


Crust: 
1% c. chopped pecans Y% c. butter, melted 
1 c. graham cracker crumbs 


In bowl, combine % cup pecans, graham crackers and butter; mix well. Press 
into 9-inch pie plate. 


Filling: 
Y2 c. sugar Y tsp. salt 
Yc. water tsp. nutmeg 
1 c. butterscotch chips 1% c. heavy cream, whipped 
2 eggs 


In saucepan, combine sugar and water; bring to a boil over medium heat, and 
boil 3 minutes. Remove from heat. In blender, combine butterscotch chips and 
sugar mixture. Cover and blend at high 30 seconds. Add eggs, salt and nutmeg; 
cover and blend on high 1 minutes. Cool to room temperature. Fold into whip- 
ped cream. Spoon half of filling into crust. Sprinkle “% cup pecans on top. Spoon 
remaining filling over top. Garnish with remaining pecans. Freeze.—Jennifer 
Brave 

Trempealeau County 


CHOCOLATE ANGEL PIE 


Crust: 
2 egg whites Vac. sugar 
1, tsp. salt Ys tsp. vanilla 
4 tsp. cream of tartar ’y ¢. nuts, chopped 


Beat egg whites, salt and cream of tartar until very foamy. Add sugar, 2 tables- 
poons at a time, beating well after each addition. Beat until stiff peaks form. 
Fold in vanilla and nuts. Shape into lightly greased 8- or 9-inch pie plate. Bake 
at 300° for 50-55 minutes. Cool. 


Filling: 
1 pkg. German choco'ate 1 tsp. vanilla 
3 tbsp. water 1 c. whipped cream 


Stir chocolate in water over low heat until melted. Cool until thick. Add vanilla 
and fold into whipped cream. Pile into crust and chill. —Jackie Nordie 
Trempealeau County 


PEACH PIE 


1 qt. sliced fresh peaches Ya c. milk 
42 marshmallows 1 c. whipping cream 


Melt marshmallows and milk in double boiler. Cool, then fold peaches into 
mixture. Whip cream and fold into mixture. Pour into prepared graham cracker 
crust. Refrigerate. Yield: 6-8 servings. This recipe may be doubled and will fill 
a 9x13-inch pan. —Charlotte Gamroth 

Trempealeau County 


2B 
— 
CO 
ta 


PEACH PIE 


Crust: 
1 c. butter 1% c. flour 


Y tsp. salt 


Cut butter into flour and salt. Press dough into 9-inch pie pan. 


Filling: 
4c. sliced fresh peaches 4 tsp. salt 
1 c. sugar, divided Y% tsp. vanilla 
2 tbsp. flour ] c. sour cream 


Slice peaches into a bowl; sprinkle with ‘4 cup sugar. Let stand while prepar- 
ing rest of filling. Combine ¥; cup sugar, flour, egg, salt and vanilla. Fold in 
a cream, and stir into peaches. Pour into crust. Bake at 400° for 15 minutes 

eset oven to 350° and b i ae 
eh ake for another 20 minutes. Now prepare topping 


Topping: 
a c. sugar Y% c. butter 
Ys c. flour 1 tsp. cinnamon 


Combine topping ingredients until crumbly. After the 20-minute baking period 
Is Over, sprinkle topping over the pie and bake at 400° for 10 minutes. 

—Joanne Irunkel 

Clark County 


FRESH STRAWBERRY PIE 


1 baked pie shell 1% c. water 
qt. strawberries 1 3-0z. box strawberry jello 
Yc, sugar Cool whip 


2 tbsp. cornstarch 


Slice strawberries and layer in pi 
pie shell. Cook the sugar, cornstarch and wat 
together; boil 2 minutes. Stir in jello. When dissolved, pour slowly over pene 
ries. Chill. Top with cool whip before serving. —Ruth Ekern 
Trempealeau County 


FRESH STRAWBERRY PIE 


1 qt. strawberries, cleaned I c. sugar 
| c. water 4+ tbsp. cornstarch 


Simmer | cup mashed strawberries with ' cup water for 3 minutes. Mix togeth Phi 
the remaining 74 cup water, sugar and cornstarch. Boil with first mixture Se 
minutes, stirring constantly. Chill. Meanwhile, slice remaining 3 cups strawb fe 
ries into prepared and baked pie crust. Top with chilled mixture and rion W ee 
whipped topping or whipped cream. —Dorothy Fellner 

Door County 
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STRAWBERRY PIE 


Crust: 
lc. flour ’ ¢. butter 


¥2 c. chopped nuts 
Prepare a regular 10-inch pie crust, or make a base of the above ingredients 
— combine ingredients and pat into 9x13-inch pan. Bake at 350° for 10-15 
minutes. 


Glaze: 
| c. water 3 tbsp. strawberry jello 
Ys c. Sugar 2 tbsp. lemon juice 
3 tbsp. cornstarch Whipped cream or topping 


| qt. whole fresh strawberries 


If berries are large, cut in half. Cook water, sugar and cornstarch until clear. 
Add jello and lemon juice. Cool. Stir in strawberries gently and pour into crust. 
Chill. Top with whipped cream. (Other fresh fruits may be used — peaches 


with peach jello; raspberries wtih raspberry jello.) —Norma Stuve 
Wood County 


LITE STRAWBERRY PIE 


3c. sliced fresh strawberries 3 tbsp. cornstarch 
6-oz. pkg. sugar-free strawberry 2 ¢. cold water 


jello 1 baked 9-inch pie shell 


Put berries in pie shell. Mix jello, cornstarch and water. Heat, stirring constantly 
until mixture thickens. Remove from heat when bubbles start; pour over ber- 
ries, being sure to cover all berries. Chill until set. Serve topped with whipped 


topping. (Note: Works well with other fresh fruits and flavored jello.) 
—Mrs. Arvin Larson 


Waupaca County 


MOCK SOUR-CREAM PIE 


% ¢. washed raisins 
Va tsp. salt 
1 tsp. vanilla 


3 beaten eggs 

bs ¢, white sugar 

4a ¢, evaporated milk 

1c. small-curd cottage cheese, Nutmeg 
beaten quite smooth 


Blend all ingredients together, adding raisins last. Pour into a 9-inch, unbaked 
pastry pie shell. Sprinkle lightly with the nutmeg. Bake at 400° for 20 minutes, 


then at 350° until nicely browned. Serve at room temperature. 
—Rosemary Relyea 


Jackson County 
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VINEGAR PIE (Lumber Camp Lemon Pie Standby) 


1% c. granulated sugar Dash of nutmeg 
1% c. boiling water 3 egg yolks, beaten 
Y c. apple cider vinegar 1 Ib. butter 


Y; c. cornstarch 


Combine vinegar and cornstarch. Add sugar, water and nutmeg and cook gently 
until clear and thick. Stir half the mixture into beaten egg yolks. Add remain- a. 
ing mixture and mix. Add the butter and mix. Pour into a baked 8- or 9-inch 
pie shell. Top with your favorite meringue recipe and brown. (Lumberjack quote: 
“Better 'n any fancy cookin’ you ever et. Ain’t no lumberjack what didn’t eat 
vinegar pie!’’) —Alice Ueeck-Runnels 

Waushara County 
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Meats, Poultry 
Main Dishes, Fish 


——e BREAD DUMPLINGS (German) 3 


10 c. cubed dried white bread 2 c. flour 
— 2 eggs ¥% tsp. salt or less 
1% c. milk 


In large bowl, combine bread cubes, eggs and milk (eggs slightly beaten and 
mixed with milk); mix well. Add flour and mix. Form balls, press firmly, and 
drop into boiling water. Cook for 30 minutes in slow boil, covered, until done. 


— ei Use large kettle to prevent overboiling. Serve with sauerkraut and pork or beef 
and gravy or other vegetables like peas and carrots or cabbage, etc. Leftovers 
are good sliced and fried. —Irene C. Wolfe 

Door County 

—- BAKED EGGS 
1 stick oleo 1 tsp. Worcestershire sauce 
1 doz. eggs Salt and pepper to taste 
1c. milk 


Melt oleo in baking dish. Mix together eggs, milk Worcestershire sauce, salt 
and pepper; add to oleo. Bake at 350° for 15 minutes. Turn eggs gently, and 
bake 30-45 minutes longer. May add sharp cheese, green pepper, onion, Swiss 


cheese, bacon. 


BRUNCH EGGS 


1 box broccoli or mushrooms, 
cooked and cut up 

8 oz. extra sharp Cheddar cheese, 
cubed 

2 c. cooked ham, cubed 

12 slices bread, crust removed 


— Betty McCabe 
Waushara County 


6 eggs 

Y% tsp. dry mustard 

Y% tsp. salt 

3c. milk 

3 c. crushed corn flakes 
Y% c. melted butter 


Butter a 9x13-inch pan and put 6 slices of bread on the bottom. Sprinkle with 
cheese, ham, broccoli or mushrooms. Put remaining 6 slices of bread on top. 
Beat eggs with dry mustard, salt and milk; pour over bread. Cover with foil 
and refrigerate overnight. Remove from refrigerator and allow to stand until 
room temperature. Sprinkle with corn flakes and butter mixed. Bake uncovered 
at 350° for | hour. —Edna Prellwitz 

Waupaca County 


EGG CUTLETS 


6 hard-cooked eggs, chopped fine Y tsp. dry mustard 

1c. milk Y. tsp. Worcestershire sauce 
3 tbsp. butter ¥% tsp. grated onion 

4 tbsp. flour 1 tbsp. parsley 

1 tsp. salt 


Make a thick white sauce of the milk, butter and flour. Add salt, mustard, 
Worcestershire sauce, onion and parsley. Mix together with eggs. Chill. Shape 
in 8 patties or oblong rolls. Roll in % to 1 cup dry bread crumbs. Dip in 1 
slightly beaten egg and in crumbs again. Brown in fat. Serve plain or with cheese 
or tomato sauce. — Verna Grant 
ay 189 Portage County 
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24-HOUR OMELETTE 


8 slices white sandwich bread 3 c. milk 

1 Ib. Colby cheese, grated ¥% tsp. dry mustard 
8 eggs Green onions 

% tsp. salt Fresh mushrooms 


Butter bread and cut into 1-inch cubes; place in greased 9x13-inch pan. Sprinkle 
grated cheese over bread cubes. Top with a layer of sliced onions and sliced 
fresh mushrooms (amount varies to taste). Beat eggs, milk, salt and mustard 
together; pour over bread mixture. Refrigerate Overnight (minimum 6 hours) 
pane covered at 350° for | hour. Uncover, put back in oven for 5 minutes to 
rown. —Joanne Rehbein 
Price County 


CREAMY SCRAMBLED EGGS 


3 doz. eggs Pepper to taste 
lc. half & half “% c. butter 
3 tsp. salt 2c. medium white sauce 


Make the white sauce using 2 tablespoons butter, 2 tabl 

cup milk. Beat eggs with half & half, salt and pepuen Mei onei cin hae 

in a large frying pan. Add egg mixture and cook slowly, stirring occasional] 

until almost set. Fold in hot white sauce while eggs are still creamy. Kee ee 

in slow oven or place over hot water. This makes about 24 servings a 
—Edith Everson 
Monroe County 


EASTER EGG PUFF 


8 slices bacon, fried and crumbled 8 eggs 

2 onions, sliced 4c. milk 

12 slices white bread, quartered 1% tsp. salt 
“% c. shredded Swiss cheese Ys tsp. pepper 


Fry bacon, remove and saute onions until sof i 
In a greased 9x13-inch pan. Add half of Pi etenece meee 
spread evenly. Repeat layer of bread, bacon, onion and cheese Gombint ae 
milk, salt and pepper; beat until mixed and pour over bread Store in refri se 
overnight. In the morning, bake at 350° for 45-50 minutes Eaicr coal 
—Norma Johnson 
Polk County 


TUNA-CHEESE BAKE 


8 slices bread, buttered on one side 1 tsp. prepared mustard 


1 can tuna 2c. milk 
4 slices cheese (more if desired) Ys tsp. salt 
3 eggs 


pace 4 slices bread, buttered side down, in a 10x10-inch pan (trim crusts if 
pared): Bepread oe over a Top with cheese slices. Beat eggs, add mustard 
x. Ful remaining 4 bread slices on top of cheese butte d si 

Pour egg-milk mixture over all. Bake at 350° for 45 minutes. Seen ie 
—Mary Ann Gronquist 


190 Douglas County 


16 slices bread (any kind) with Ys tsp. dry mustard 
crusts removed 3 c. milk 

8 slices ham, diced (about 2% cups) \ lb. butter 

8 slices sharp cheese (Cheddar) Crushed potato chips 

6 eggs Y, c, minced onion 


Y tsp. salt 

Y% tsp. pepper 
Place 8 slices bread in greased 9x13-inch pan. Place slices of cheese on each 
slice of bread, then sprinkle ham over top of cheese. Dot with butter. Beat eggs 
and add salt, pepper, mustard, onion, green pepper, Worcestershire sauce and 
milk; mix and pour over bread. Put in refrigerator overnight. Before placing 
in oven, pour melted butter over the top and sprinkle with potato chips. Bake 


EGG LOAF 


Y% c. chopped green pepper 
1 tsp. Worcestershire sauce 


| hour at 350°. Note: Ham can be omitted if you wish to make a Lenten dish, 


or you could add pork sausage instead of ham. —Norma R. Heuer 
Dodge County 


TUNA AND CHEESE CASSEROLE 


1 8-oz. can refrigerated buttermilk 1c. milk 
biscuits 1 can condensed Cheddar cheese 
soup 


2 6'4-oz. cans tuna, drained 
(substitute 2 cans chunk chicken 


or diced ham for tuna) 


1 tsp. parsley flakes 


Combine soup, tuna, milk and parsley 


Arrange biscuits in | 2-quart baking dish. 
ered in microwave for 12 minutes or 


flakes; spoon over biscuits. Cook uncov vave 
until biscuits are no longer doughy. Spoon sauce over biscuits once during last 
half of cooking. Biscuits start on bottom of this casserole, but during cooking 
e —FEileen Hanson 


ey rise to the top. 
ee : La Crosse County 


BAKED TUNA DISH 


1 can flaked tuna 1 can mushroom soup 


1 medium-size bag potato chips 


Alternate tuna and potato chips in a baking dish. Pour parse i cr, out 
and bake at 380° for 20 minutes. A small can of peas can be added if cesirea. 
Se ; —Olive M. Covill 


Waushara County 


PARSLEY RICE RING 
2 tbsp. grated onion 
1 tsp. Worcestershire sauce 


1 tsp. salt 
1c. milk 


3¥2 ¢. cooked rice 

2 eggs, slightly beaten 

Yc. (% stick) butter, melted 
1c. shredded Cheddar cheese 
14 ¢. minced parsley 
Combine ingredients in mixing bowl, mix lightly, but thoroughly. Spoon into 
q buttered 2-quart ring mold or 6-cup casserole. Place mold in shallow pan; 
pour water into pan around mold to 1-inch depth. Bake at 350° for 45 minutes 
to 1 hour or until knife inserted in center of custard comes out clean. Unmold 
on serving plate; fill center with Creamed Tuna Deluxe below. Serves 6 to 8. 

19] 


oe Tree 


CREAMED TUNA DELUXE 


Y stick (% cup) butter Dash of pepper 
2 tbsp. flour 2c. milk 
1 tsp. salt 2% c. tuna 


Melt butter in saucepan; remove from heat and stir in flour, salt and pepper 
to form a smooth paste. Gradually stir in milk; heat, Stirring constantly, until 
mixture thickens. Add tuna and cook until heated through. Note: Two cups 


cooked chicken meat or vegetables may be substituted for the tuna. 


—Marie Sharpee 
Columbia County 


WISCONSIN BRUNCH 


3 c. diced ham I tsp. dry mustard 
3 c. bread cubes 3 tbsp. flour 

% lb. Cheddar cheese, grated 3 c. milk 

I c. mushrooms, cut up 4 eggs 


Combine ham, bread cubes, cheese and mushrooms and mix together with 
mustard and flour. Mix together milk and eggs and add. Pour into a greased 


9x13-inch pan. Pour the following sauce over the mixture. 
Sauce: 


Dissolve 1 chicken bouillon cube in 1 cup water, then add 1 can cream of chicken 
soup; pour over above mixture. Cover with foil and let stand overnight. Bake, 


covered with the foil, at 350° for 1 hour, uncover and bake 15 minutes longer. 


Let stand for 10 minutes before cutting. Serves 12. —Lois Burger 


Douglas County 
HAM BALLS 
2% lbs. ham 
1% lbs. pork 
3 c. bread or soda cracker crumbs 


3 eggs 
1% c. pineapple juice 


Grind ham and pork together. Mix in remaining ingredients and form into balls; 
piace in a jarge pan. 
Sauce: 

% c. vinegar 


1% tbsp. dry mustard 
% c. water 


1% c. brown sugar 


Mix Sauce ingredients together and pour over balls. Bake at 350° for approx- 
imately 2% hours. Turn balls over once during baking. Makes 24-30 balls, depen- 
ding on size you make. You may make small balls and use as appetizers. 
—Janice Vivian 
Washington County 
CHEESEBURGER PIE 


I c. tomato sauce 

4 oz. dried onion 

¥2 diced green pepper 
1 beef bouillon cube 


Combine ingredients in saucepan. Simmer 8-10 minutes. Add 8 ounces cooked 
ground beef, 3 ounces grated Cheddar cheese and 2 cups cooked rice; mix well. 
Put in a 8x8-inch pan, and top with 1 ounce grated Cheddar cheese. Bake at 
375° for 30 minutes. Let stand 5-10 minutes. —Lena McGee 


1 tbsp. sugar 
¥2 tsp. chili powder 
'4 tsp. garlic powder 


X 192 Douglas County 


HAM AND BROCCOLI PIE 


1 small bunch fresh broccoli 4 tsp. grated lemon rind 
2 tbsp. margarine ¥ tsp. pepper 

2 ribs celery, sliced : % oe aia: 

1 onion, chopped tbsp. lemo 

2 tbsp. cornstarch 2 c. cooked, cubed ham 
2 tsp. dry mustard 1 recipe pie pastry 


; erated: i 
Separate broccoli into flowerets and place ae large eet ea naa 
i i 5 minutes; drain and set aside. 
ing water. Cover and simmer for ce Me ain 
i i i d celery and onion and coo 
over medium heat in a small skillet. Ad ‘ Se 
i i stard, lemon rind and pepper ir 
or until tender. Combine cornstarch, mustard, Sea 
i ir milk i lly, until smooth. Add celery and 
medium saucepan. Stir milk in gradua ; 100 Sonera aes 
i i i dium heat, stirring constantly. 
ixture and bring to a boil over med St ae 
Ae Remove from heat and stir in lemon juice, broccoli ane naa eae 
mixture into a 2-quart casserole. Roll out pastry for rep Crs a ete 
and place over filling as for lattice top. Seal and flute edges. 


4-6. Polk County 


CREAMY HAM AND POTATO HOTDISH 


1 c. chopped onion 

Ys c. butter 

Y% c. flour 

2 c. cubed, fully-cooked ham 

2 tbsp. chopped fresh parsley 
1% c. shredded Cheddar cheese 


5c. sliced, pared potatoes 
1 lb. fresh green beans, cut in 

1” lengths 
1 c. chopped celery 
1% c. water 
4 tsp. salt 
of d salt in a 12-inch skillet. Cover 

, salt i = : 

Sore Soman apne Se TEER aE cooking liquid. Add enuee 
a Easice liquid to make 2% ogi ee ra aaa vee in eee 
ter in same skillet until tender (do not rown). See ia a EN ee 
De eae es eeu ETA CBie and simmer 10 minutes. 
SE en Chee aeNOaNe? te Linee 5 more minutes or until cheese 


—Lyda Lanier 
iS melted. Serves 6. Monroe County 


HAMBURGER QUICHE 


Ys c, chopped onion 

1 tsp. salt 

2 eggs 

1 c. chopped broccoli 

1 9 or 10-inch unbaked pie shell 


1 lb. hamburger 

14 ¢, mayonnaise 

Vy ¢. milk 

1 tbsp. cornstarch 

14 c. shredded cheese 


Brown meat; drain off fat. Combine all ingredient 
at 375° for 30-40 minutes. Serves 6-8. 


s and pour in pie shell. Bake 
—Karen Schwarze 
Clark County 
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COUNTRY PIE 


2 c. (8 oz.) tomato sauce Y% c. chopped green pepper 


Y% c, bread crumbs 1% tsp. salt 
I lb. hamburger ¥ tsp. oregano 
Y% c. chopped onion y tsp. pepper 


Combine these ingredients; mix well. Pat mixture into an oiled pie plate; pinch 
around edge. 


Filling: 
2 c. cooked rice or 1% c. I c. grated Cheddar cheese 
precooked rice and | c. water "% tsp. salt 
1% c. tomato sauce 


Combine rice, sauce, salt and % cup cheese; spoon into meat shell. Cover with 

foil and bake at 350° for 25 minutes. Uncover, sprinkle rest of cheese on. Return 
to oven, uncovered, for 10-15 minutes. Cut in pie shape pieces. 

—Laurel Jones 

Green County 


HAMBURGER-VEGETABLE HOTDISH 


6 raw potatoes, sliced 2 c. water 

Yc. uncooked rice 1 can cream of chicken soup 
1 Ib. ground beef, browned 1 tsp. salt 

1 layer onions I tsp. sugar 


1 layer sliced raw carrots 


Place in large casserole in order given — potatoes, rice, beef, etc. Bake in 350° 
oven for 1% hours. —Janet Rovney 
Waushara County 


CABBAGE-HAMBURGER HOTDISH 


1 Ib. ground beef 6 c. cabbage 
] small onion 1 can tomato soup 


Brown onion and hamburger until pink is gone. Chop cabbage; place 3 cups 
cabbage in bottom of casserole. Add all ground beef and onion. Then add 3 more 
cups cabbage. Pour | can tomato soup over all. Bake at 350° for 30 minutes. 
—Anna Key 

Crawford County 


QUICK 'N EASY CASSEROLE 


Ib. ground beef 1 10%-oz. can condensed cream of 
4 tsp. salt mushroom soup 
] 24-o0z. pkg. frozen hashbrown 1 c. sour cream 


potatoes, thawed 2c. (8 0z.) shredded Cheddar cheese 
! medium onion, chopped 2 2.8-0z. cans French fried onions 


Preheat oven to 350°F. In heavy skillet, cook beef with salt until browned, stir 
ring to break into small pieces. With slotted spoon, transfer beef to large cee 
Add potatoes, soup, sour cream, cheese and chopped onion; mix well. S read 
into a 9x13-inch baking dish and bake 30 minutes. Top with onions bak. 
15 minutes more, or until bubbly. Makes 8 servings. (About 555 calories per 


serving. 
rving.) —Loretta Millard 
194 Washeva  osenes 


PASTITSIO (Traditional Food of a Greek Kitchen) 


6 tbsp. butter Yc. tomato sauce 

¥; c. finely chopped onion Y%y c. water 

2 cloves garlic, minced I tsp. salt 

1% lbs. lean ground beef ¥ tsp. pepper 

1 16-0z. can peeled tomatoes, ¥Y2 tsp. cinnamon 
mashed (optional) '. tsp. cloves 


In a large skillet, melt 2 tablespoons of the butter; saute onion and garlic until 
golden. Add remaining butter and crumbled beef; brown well. Add tomatoes, 
tomato sauce, water, salt, pepper, cinnamon and cloves to meat mixture; sim- 
mer 20 minutes, or until most of the liquid is absorbed. Mixture should be thick. 


Preparation of Macaroni: 
3 qts. water ¥%, |b. Greek macaroni 


Salt ’% c. butter, melted 


Follow directions on box for boiling macaroni. Rinse; drain thoroughly. Add 
butter and toss. 


6 large eggs 1 c. grated Parmesan cheese 


In a large bowl, beat 3 eggs well. Add half of macaroni and % cup cheese; 
toss well. Layer into a greased 9x9x2-inch baking pan. Top with meat mixture. 
Repeat as above to combine remaining macaroni; eggs and cheese; layer on top 


of meat mixture. 


Bechamel Sauce: 
6 tbsp. butter Y2 tsp. nutmeg 
6 tbsp. flour 44 ¢. grated Parmesan cheese 


2c. warm milk '4 tsp. salt 
3 eggs, beaten 
In a medium saucepan, melt butter; blend in flour until smooth. Gradually add 
milk, stirring constantly, until thickened and smooth. Gradually stir in eggs; 
cook over low heat until thickened. Add nutmeg, cheese, salt and pepper. Spread 
sauce over macaroni; bake at 350° for 25 minutes or until top is delicately 
browned. I prepare the Pastitsio in a 9x13x2-inch pan. Leftovers may be warmed 
in double boiler or microwave oven. —Raine Athanases 
Door County 


LASAGNA-LIKE CASSEROLE 


1 lb. ground beet 1c. sour cream 
| clove garlic, chopped 1 tbsp. sugar ; 
1 tbsp. salt 2 8-oz. cans tomato sauce 


Dash of pepper 1 8-oz. pkg. egg noodles 
1 3-oz. pkg. cream cheese, softened 
6 chopped green onions 
Grated cheese — Cheddar or Jack 


', tbsp. oregano 
1 tbsp. basil 
1s tbsp. Worcestershire sauce 


Brown beef; add garlic, salt, pepper, oregano, basil, Worcestershire sauce, sugar 
and tomato sauce. Cover and cook slowly for 15-20 minutes. Cook noodles 
as per package directions. Mix onion, cream cheese and sour cream. Layer 
noodles, cream cheese mixture and meat sauce into buttered 1 2-quart casserole 
dish. Repeat layers, ending with meat sauce. Sprinkle with cheese. Bake at 350° 
for 20 minutes. Very good. —RHelen Merry 

Winnebago County 


ys 


oe 


es 


SHORTCUT LASAGNA (Try This) 
(Microwave Oven Recipe) 


1 lb. ground beef Y green pepper 


% lb. Italian sausage or pork Yc. water 

sausage 2 c. cottage cheese 
1 144%2-0z. can tomatoes, undrained % c. Parmesan cheese 
1 6-0z. can tomato paste 1 egg 


1 tbsp. parsley flakes 

1% tsp. basil leaves 8 uncooked lasagna noodles 

Y tsp. oregano leaves 2c. (8 oz.) shredded mozzarella 
% tsp. garlic powder cheese 

Y, c. chopped fresh mushrooms 


1Y tsp. salt 


Crumble ground beef and sausage into | “2-quart casserole. Microwave at High 
5 to 6 minutes or until no longer pink, stirring once. Stir to break up meat pieces; 
drain. Stir in tomatoes, tomato paste, salt, basil, oregano, garlic, mushrooms, 
green pepper and water. Cover and microwave at High 4 to 5 minutes or until 
mixture boils. Combine cottage cheese, Parmesan cheese, egg and parsley; mix 
well. Pour 1'4 cups tomato sauce mixture into a 8x12-inch glass baking dish; 
spread evenly. Place 4 noodles over sauce. Top with half cottage cheese mix- 
ture, spreading evenly. Sprinkle with half of mozzarella cheese. Spoon | cup 
sauce evenly over cheese. Place 4 remaining noodles on sauce. Top with even 
layers of remaining cottage cheese mixture, mozzarella cheese and tomato sauce. 
Cover tightly with plastic wrap and microwave at High 15 minutes; rotate dish. 
Microwave at Medium (50% power) 15 to 20 minutes or until noodles are tender. 
Remove plastic wrap. Sprinkle lasagna with an additional 2 tablespoons 
Parmesan cheese. Microwave at High, uncovered, 14 to 2 minutes or until 
cheese is melted. Let stand 10 minutes before cutting. Makes 6 servings. 
—Edie Felts-Grabarski 
Adams County 


SKILLET LASAGNA 


1-1% Ibs. ground beef 2 tsp. parsley 


Salt and pepper 2 tsp. sugar 
1 15-02. jar spaghetti sauce 2 tsp. basil 
1 16-0z. carton cottage cheese ¥% c. water 


3 c. raw noodles 1 8-0z. pkg. shredded mozzarella 
1 tsp. salt cheese 


Brown ground beef in a skillet; season with salt and pepper. Add \% jar of 
spaghetti sauce to meat. Put cottage cheese over browned ground beef, then 
noodles. Then add the rest of the sauce in which Parsley, salt, basil and sugar 
are added. Pour water over top, then sprinkle on the cheese. Cook until noodles 
are tender, about 30 minutes. I use my electric frypan. 


—Blanche Keenlance 
Waushara County 
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LAYERED HAMBURGER BAKE 


4 oz. (3 c.) medium noodles 

1 lb. ground beef 

1 15-oz. can (2 c.) tomato sauce 

1 tsp. sugar 

Y tsp. salt 

Y% tsp. garlic salt 

V tsp. pepper 

1 8-oz. pkg. cream cheese, softened 


2 ¢. sour cream 

3 tbsp. milk 

2 tbsp. finely chopped onion 

1 10-0oz. pkg. frozen chopped 
spinach, cooked and drained 

Vy c. (2 oz.) shredded natural 
Cheddar cheese 


Cook noodles in large amount of boiling salted water until tender, about 10 
minutes; drain. Brown meat in skillet; drain off fat. Add tomato sauce, sugar, 


salt, garlic salt, pepper and the cooked noodles; set asi 
cheese, sour cream, milk and onion. In 2-quart casserole, t 
beef-noodle mixture, half of the cream cheese mixture, all of the spin 


de. Stir together cream 
layer half of the ground 
ach, and 


remaining ground beef-noodle mixture. Cover and bake at 350° for 40 minutes 


or until bubbly. Unc 


Sprinkle with Cheddar cheese. Bake 10 minutes m 


Makes 6 servings. 


over and spread remaining cream cheese mixture over top. 


ore, or until cheese is melted. 
—Gail Yest 


Waupaca County 


HUNTER’S DELIGHT HOTDISH 


1 tbsp. butter 

1 tbsp. chopped onion 
14 Ibs. ground beef 
2 tsp. salt 


Y tsp. pepper 

1 16-0z. can cream-style corn 

Yc. milk 

1 qt. diced or thinly sliced potatoes 


Melt butter in skillet; add onion and cook for about 5 minutes. Add meat a 
seasonings and cook until lightly browned (about 10 minutes). Add corn an 
milk and mix. Put potatoes into a 2-quart casserole. Cover with meat mixture. 


Bake uncovered in a 350° oven about 1% hours. Serves 6. 


—Marion Westphal 
Marquette County 


All-IN-ONE HAMBURGER CASSEROLE 


1 ¢. precooked rice 
3 tbsp. flour 

1 tsp. chili powder 
1 tsp. salt 

Wy tsp. pepper 


2 tbsp. butter 

1 lb. ground beef 

2 tbsp. finely chopped onion 
2’ c. stewed tomatoes 

1 12-0z. can peas 


Grease a 2-quart casserole. Measure rice from package and spread in eycn layer 
on bottom. Combine flour, chili powder, salt and pepper; sprinkle V3 of mix- 
ture over rice, and dot with 2 tablespoon butter. Next, mix ground beef with 
onion and spread over rice. Repeat flour mixture and butter as above. Make 
a layer of the tomatoes, including liquid. Repeat flour mixture and butter. Spread 


peas on top and dot with last of butter. Cover and bak 


minutes. 


e at 350° for 45-50 
—Mrs. Leon Janke 
Marquette County 
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ONE-DISH MACARONI AND BEEF 


Y% c. catsup Y. lb. ground beef 

1 c. uncooked macaroni 1 7-oz. can whole kernel corn, 
] tbsp. instant onion undrained 

1 8-oz. can tomato sauce 1 tbsp. brown sugar 

1% c. water Y tsp. salt 


Y% tsp. chili powder Y tsp. pepper 


Combine all ingredients in a 2-quart casserole dish. Cover and microwave 18 
minutes on high power. Stir. Let stand 5-8 minutes. —Theresa Barilani 
Trempealeau County 


SLOPPY JOE CASSEROLE 


1 8-oz. pkg. shell macaroni 

1 envelope Sloppy Joe seasoning 
1 Ib. ground chuck 

1 6-0z. can tomato sauce 


1 8-oz. can tomato sauce 
2 8-oz. pkg. cream cheese 
Y2 c. grated Cheddar cheese 


Cook macaroni as per package directions; drain. Prepare seasoning mix with 
ground chuck, tomato paste, tomato sauce and 114 cups water, as per package 
directions. Preheat oven to 350°. In a 2¥2-quart casserole, layer half of 
macaroni, half of cottage cheese, the half of ground chuck mixture. Repeat 
layers, then top with shredded cheese. Bake uncovered for 40-50 minutes, or 
until bubbling. Makes 6 servings. —Phyllis Green 


Clark County 


HAMBURGER-BROCCOLI CASSEROLE 


1% c. seasoned dressing cubes 
¥% Ib. ground chuck 

] large onion, diced 

1 10-0z. pkg. frozen broccoli 


1 can cream of mushroom soup 
diluted with % cup milk 
Ye c. grated Cheddar cheese 


Put 1 cup of the seasoned cubes in a 2-quart casserole. Brown ground chuck 
and onion and spread over cubes. Cook broccoli; drain off water and add to 
casserole. Add remaining % cup of dressing cubes. Pour soup mixture over 
all. Top with grated cheese. Heat through in a 300° oven, about 30 minutes. 


4 servings. —Lotis Rustad 


SMASH-UP IN THE VALLEY 


1 lb. hamburger 

1 No. 2 can tomatoes 

I] can vegetable soup 

1 box macaroni & cheese dinner 


“sc. bread crumbs 
I onion, cut fine 
Salt and pepper to taste 


Saute onion in 2 tablespoons shortening ina skillet. Brown hamburger in same 
pan. Add tomatoes and vegetable soup. Cook macaroni dinner according to 
directions on box, saving the grated cheese. Add macaroni to above mixture, 
then add salt and pepper to taste. Add half of the cheese and pour into a well- 
greased baking dish. Top with bread crumbs and remainder of cheese. Bake 
at 375° for % hour. Serves 8. Wintfred Carlton 


Waushara County 
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BAKED LASAGNA 


2 6-0z. cans tomato paste 

10 oz. lasagna noodles 

3 c. cottage cheese 

2 eggs, beaten 

2 tsp. salt 

Y, tsp. pepper 

2 tbsp. parsley flakes 

Y, c. Parmesan cheese 

¥, lb. mozzarella cheese, sliced thin 


1 lb. ground beef, Italian sausage 
or pork sausage 

Yc. minced onion 

2 cloves minced garlic 

1 tbsp. parsley flakes 

1 tbsp. basil 

Y tsp. oregano 

1% tsp. salt 

1 2-Ilb. can (2% cups) tomatoes 


Saute onion in 2 tablespoons oil. Add meat and brown. Add next 7 ingredients 
and simmer uncovered for 30 minutes; stir occasionally. While noodles are cook- 
ing, combine cottage cheese, eggs, seasonings and the Parmesan cheese. Place 
half of noodles in a greased 9x13-inch baking dish. Spread half of cottage cheese 
mixture over noodles. Add half the mozarella cheese and half of meat sauce. 
Repeat. Bake at 350° for 45 minutes. Let stand 15 minutes and cut. Serves 10. 
—Pat Rychter 

Portage County 


LASAGNA 


Ys tsp. pepper 

1 15-0z. can tomato sauce 

1 12-0z. (or 6-0z.) can tomato paste 

1 24-oz. container small curd 
cottage cheese 

1 pkg. mozzarella cheese, grated 


Y, pkg. lasagna noodles or more 
2 lbs. ground beef 

1 large onion, chopped 

1 tsp. Italian seasoning 

I tsp. sweet basil 

2 to | tsp. salt (to your taste) 


Prepare lasagna noodles according to package directions; drain, and cool in 
cold water for 5 minutes. Brown ground beef and onions. Stir in seasonings, 
tomato sauce and paste. Simmer slowly for 20 minutes. Arrange one layer of 
lasagna noodles in layer strips in bottom of greased 9x13-inch baking pan. Top 
with '4 of meat mixture, cottage cheese layer, and then sprinkle grated cheese 
over cottage cheese. Repeat layers, ending with grated cheese. Bake at 350° for 
30 minutes. Let stand 10 minutes before cutting. Serves 6-8 people. (You may 


add 1 or 2 tablespoons white or brown sugar to sauce, if desired. 
—LaSenta Spiegelberg 


Waupaca County 


LASAGNA 


1 tsp. Italian seasoning 
2 15-0z. cans tomato sauce or 
1 26-0z. can tomato soup 


9 lasagna noodles 
2 Ibs. ground beef 
44 ¢, onion 

1 tbsp. salt 


Prepare noodles as per package directions. Brown hamburger and onions. Add 
salt, seasoning and tomato sauce or soup, let simmer until heated through. Put 
3 strips noodles on bottom of 9x13-inch pan. Cover with 3 of the ground beef 
sauce, the add cheese. (I use mozzarella and Cheddar cheese, about 2 lb. per 
layer.) Continue layers until sauce is gone, finishing with the cheese. Bake for 
40-45 minutes at 325°. Serves 8. —Rozanne Zernicke 

Shawano County 
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GROUND BEEF CASSEROLE 


1 large onion, chopped 

¥Y2 soup can water 

1 16-0z. can whole kernel corn 
1 16-oz. can peas or lima beans 


1% Ibs. ground beef 

1 lb. macaroni, cooked 

1 large onion, chopped 

1 10%4-oz. can condensed tomato 
soup 

1 10%-oz. can condensed 
mushroom soup 


Salt to taste 
Y2 lb. sharp cheese, grated 


Brown ground beef in skillet; add to drained macaroni. Add chopped onion 
to meat-macaroni mixture. Mix soups with water; add to meat mixture with 
corn and peas. Season to taste. Pour into large baking dish. Cover and bake 
at 350° for about 25 minutes. Sprinkle grated cheese over top; return to oven 
until cheese is melted. Yield: 10 servings. —Alice Hacker 

Shawano County 


SOUR CREAM NOODLE BAKE 


1 8-0z. pkg. medium noodles ¥% c. shredded sharp Cheddar 

1 lb. ground beef cheese 

2 tbsp. butter Ys tsp. garlic salt 

1 tsp. salt 1 8-0oz. can tomato sauce 

% tsp. pepper 1 carton small curd cottage cheese 
6 green onions, chopped 1 c. dairy sour cream 


Cook noodles in boiling salt water according to package directions; rinse and 
drain. Brown meat in butter. Add salt, pepper and garlic salt, onions and tomato 
sauce; simmer for 5 minutes. Combine the above with cottage cheese and sour 
cream, In a 2-quart casserole, alternate layers of noodles and meat mixture, 
beginning with noodles and ending with meat. Top with shredded cheese. Bake 
at 350° for about 25 minutes or until cheese is melted. 
—Ruth Stauffacher 
Green County 


BEEF AND BEAN EMPANADAS 


1 recipe double crust pie dough 1 can refried beans 

Y2 lb. ground beef 1 medium onion, chopped 
“2 tsp. pepper 2 tsp. salt 

I tbsp. chili powder I tsp. garlic powder 

“ tsp. cummin, if desired v2 C. mild taco sauce 


Brown ground beef and onion; drain off fat. Add taco sauce, refried beans 
and other seasonings; set aside and cool to room temperature. Roll out pie crust 
half at a time, into a 12-inch circle. With biscuit cutter, cut 2-inch circles Spoon 
! teaspoon filling onto one side of each circle. Fold other side over filling: seal 
edges with tines of a fork. Place on grased cookie sheets and brush with half 
& half or evaporated milk. Bake at 400° for 15-20 minutes. Serve with more 
taco sauce to dip in. —Donna Raatz 

Winnebago County 
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BAKED CHOW MEIN 


Y%, c. uncooked rice 

4 tbsp. soy sauce 

1 can cream of chicken soup 

1 can cream of mushroom soup 


1% Ibs. ground beef 
1 onion, chopped 

1 c. chopped celery 

Chow mein noodles 
Brown ground beef, onion and celery. Add the soups, rice, soy sauce and 2 
cups water; mix well. Put into a baking dish and bake at 350° for | hour. Stir, 


i over top and bake % hour longer. Serves 8. 
then add chow mein noodles p pa ai 


Columbia County 


CHINESE CHILI (Diet Recipe) 


2 stalks celery 

1 large can tomato juice 

% c. water 

2 tbsp. chili powder 

Salt and pepper 2 large cans Chinese vegetables 

Cut up vegetables. Brown meat and combine with other ae ere 
i i . Serves 4. Equals meat a 

Chinese vegetables last. Simmer on stove for J hour LT EAE 


unlimited vegetables. Waushara County 


2 Ibs. ground beef, ground veal 
or ground turkey 

8 oz. onion 

1 clove garlic 


HAMBURGER CASSEROLE 

1 c. uncooked rice (white or brown) 
1 can cream of chicken soup 

1 can cream of mushroom soup 


Salt and pepper to taste 
4 c. herb-seasoned bread crumbs 


3 stalks celery, diced 

1 medium onion, diced 

1 tbsp. green pepper, diced 
(optional) 

1c. milk 

1% Ibs. ground beef 


Lightly cook vegetables in 2 tablespoons of corn oil. Add ground een es 
then add rice, soups and milk; mix well. Pour into a 2-quart casserole dis a) 

bake at 325-350° for about 45 minutes. Remove from the oven and Bee e 
bread crumbs over top. Return to oven for another 10-15 minutes. Leftover 


“ey or chick bstituted for ground beef. Serves 8-10. 
turkey or chicken may be substi & pe Bee 


Sauk County 


CREAMED HAMBURGER 


1 tbsp. butter 
Salt 
Pepper 


+ Ib. ground beef 
2c. milk 

Flour 

in frying pan; salt. Heat milk in pan and add the ground 


ce of milk and flour and thicken the milk in pan. Add 
—Clara Stanke 


Brown ground beef 

beef. Make a white sau 

the butter. Salt and pepper to taste. Serve over toast. 
201 


Price County 


GROUND BEEF SUPREME 


1 lb. ground beef Y% c. finely chopped celery 

Y% c. dry bread crumbs Fat 

1 egg, beaten I can cream of mushroom soup 
’ tsp. pepper Y. c. water 

3 tbsp. minced onion 


Combine ground beef, bread crumbs, egg, pepper, onion and celery; shape in- 
to an oval about 1-inch thick. Brown on both sides in hot fat. Dilute soup with 
water and pour over meat. Cover and simmer 25 minutes. Serve on hot platter 
Reserve sauce for gravy. —Ora Thoma 

Waupaca County 


HAMBURGER AND SPAGHETTI CASSEROLE 


Fry 1 pound ground beef and a small diced onion until brown. Drain off grease 

and add 1 can tomato soup and | can water. Pour half the ground beef eis 
in casserole over cooked spaghetti. Put cheese slices over top. Repeat layer 

with spaghetti, ground beef mixture and cheese. Bake at 400° a 30-40 oe 

—Josephine Schutz 

Barron County 


SO-EASY HAMBURGER STROGANOFF 


1 Ib. 

es eee | pens can cream of mushroom 
% ¢. butter or margarine 1 c. dairy sour cream 

I tsp. salt * c. water 

Pepper to taste 1 bouillon cube 


mete skillet, cook and stir ground beef, onion and butter until tender. Add 

oe pepper and soup; stir. Cook on low for 5 minutes. Add water and bouillon 

e er cook another 5 minutes. Add sour cream and stir. Cook on low for 
-1) minutes, until very hot. Serve with cooked noodles. Serves 4. 

—Darlene Creuzer 

Polk County 

RICE CHEESEBURGER CASSEROLE 


; 
a uncooked rice 1 10%-o0z. can creamy chicken or 
18s water mushroom soup 
Y2 tsp. salt Y2 can water 
ant butter I tbsp. soy sauce 
fi : te beef 2 02. processed cheese, sliced 
c. ¢ opped celery 6 oz. chow mein noodles 
1 medium onion, chopped 


In a 2-quart casserole, combine rice, water, salt and butter. Microw j 
3 minutes; stir, continue cooking for 3 minutes. Remove from ove ea cenes 
set aside, Place ground beef in flat glass dish and microwave 2 i ehifes. at 
and continue cooking 2 minutes. Add celery and onion to eA a =H 
pe ee mnuie. Add meat ae to rice; add soup, water and soy sauce; 
suman Inutes. pread cheese slices over hot casserole. Place 
mein noodles over top and microwave 5 more minutes. Serves 4-6 people 
—Dorothy Linse 
202 Eau Claire County 


LIZA JO’S TACO DISH 


1 lb. ground beef 1 pkg. corn chips 

! pkg. dry taco seasoning 1 large pkg. shredded mozzarella 
1c. sour cream cheese 

Y% c. water 1 large pkg. American cheese, 


1 tube crescent rolls shredded 


Grease a 9x13-inch cake pan. Pat crescent rolls down on pan, leaving an edge 
on it. Brown ground beef. Add taco seasoning and water (mix in a bowl). Add 
sour cream. Crush % bag of corn chips and sprinkle over top of crescent roll 
dough. Put ground beef mixture over top of the chips, then put cheese over 
top. Crush the other half of chips and sprinkle over top of cheese. Bake at 350° 
for '% hour. Serve with toppings of lettuce, tomatoes, onions, taco sauce and 


onions, olives optional. —Jean Hansen 
Juneau County 


TACO CASSEROLE 


Y% c. milk 

2% c. shredded Cheddar cheese 
1 28-oz. can French fried onions 
1 c. shredded lettuce 

1 medium tomato, diced 


2 c. uncooked macaroni 

1 lb. hamburger 

1% oz. pkg. taco seasoning mix 
1 15-oz. can tomato sauce 

1 15-oz. can kidney beans 


Cook macaroni. Brown hamburger; add taco seasoning, tomato sauce and beans 
(undrained). Simmer uncovered for 5 minutes. Stir milk and most of the cheese 
into hot macaroni. In 3-quart casserole, layer macaroni, half of meat, and half 
of onion. Repeat with other half. Bake uncovered at 375° for 20-25 minutes. 


Put tomato, lettuce, onion and cheese on top after baking. —Lois Laehn 
Pepin County 


PIZZA 
1 pkg. dry yeast 1 tsp. salt 
1% c. flour, more if needed 1 tsp. garlic powder 
1 tbsp. sugar 1 egg 
1c. hot milk 


1 tbsp. oil 
Place ingredients in bowl in order given, yeast, flour, etc. Beat with electric 
mixer for 3 minutes. Spread dough on greased 15x10-inch pan and let rise for 
15 minutes. Spread +4 cup tomato sauce over dough then sprinkle with 1 table- 
spoon oregano and Italian spices. Add pepperoni slices, mushrooms, 4 pound 
ground beef or pork sausage, browned. Add chopped onions and/or green pep- 


pers. Top with | cup shredded mozarella or Cheddar cheese. Bake at 450° for 
20-25 minutes. —Marie Breunig 


PIZZA HOTDISH 


15%-0z. jar or can of pizza sauce 


1 lb. hamburger 
8 oz. mozzarella cheese 


2 c. spiral macaroni 

5-oz. stick pepperoni, cut up 
cook macaroni. Combine with sauce and pepperoni and 
Bake at 350° for 35 minutes. Sprinkle grated or 


d bake 10 minutes more. Serves 6-10 people. 
—Joanne Jensen 
Sauk County 


Brown hamburger and 
put in a 2-quart casserole. 
shredded cheese over top an 
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PIZZA HOTDISH 


A little chopped onion 
A little green pepper 

1 pkg. pepperoni slices 
3 c. mozzarella cheese 


2 jars prepared pizza sauce 

1 can Cheddar cheese soup 

1 can cream of mushroom soup 
Y pkg. wide egg noodles 

2 Ibs. hamburger, browned 


Berne ae peieaer oun hamburger with onion. Mix other ingredients 
se. Bake at 350° for 1 hour. Pat i 
Makes a large dish. ec taapen Soe Or he eae 


Trempealeau County 


PIZZA HOTDISH 


1% Ibs. hamburger 

1 medium onion 

Salt and pepper to taste 
Ic. uncooked macaroni 
1 qt. pizza sauce 


I tsp. sweet basil 

1 tsp. oregano 

Ya tsp. garlic salt 

4 oz. grated Muenster cheese 


peer eer with onion, salt and pepper. Cook macaroni per package 
: ne a ut meat, macaroni, sauce and spices in a casserole dish: mix well 
p e the cheese over top of casserole. Bake at 350° for | hour 
—Katherine Thompson 

Waushara County 


PIZZA CASSEROLE 


1 Ib. ground beef 


; 1 tbsp. 
Parone diced sp. oregano 


2 c. rotini, cooked and drained 


; ee cans pizza sauce *% c. milk 
-0z. can sliced mushrooms, 2 ; 
aie ee) shredded mozzarella 


I tsp. garlic salt 


For first layer, brown i 
, ground beef and drain off fat. Add oni i 
Mn grou , onio 
Palais an ae Sauce, mushrooms, oregano eer eae 
remove from heat. For second layer bi ini et 
third layer, use the mozzarell BE os irate a Eee 
; a cheese. Using a 2-quart casser 
ole, 
Sethe! In order given, and repeat. Bake, covered, in 350° RNA ee 
. —Linda Bellings 
Waushara County 


PIZZA BAKE DISH 


1 lb. hamburger 

2 small cans tomato sauce 

I c. spaghetti 

1 small can mushrooms, drained 
1 small onion, diced 


Cc ee 
ook spaghetti with green Peppers and onion. Brown hamburger. Combine all 


ingredients, except cheese and i 
, : put into a 2-quart casserole. Top wi 
bake at 350° for 20 minutes or until cheese melts. Serves en ia tit 


—Carol Radley 
204 Waupaca County 


Ys Cc. green pepper, diced 
1 tsp. chili powder 

1 tsp. oregano 

Mozzarella cheese to cover 


PIZZA 


1 Ib. seasoned hamburger, browned 
1 c. grated cheese 

1 c. tomato sauce 

Raw vegetables and mushrooms 


2 c. sifted flour 

2 tsp. baking powder 
1 tsp. salt 

% c. milk 


Sift together dry ingredients. Add milk and mix. Knead on floured surface a 
few minutes. Roll on floured surface and put on 12x15-inch cookie sheet with 
edges. Brush with oil and press out to edges with fingers. Dough will stretch 
to fit pan. Sprinkle lightly seasoned, browned hamburger over dough. Pour 
over top, | can tomato sauce and extras such as green pepper, mushrooms, etc. 
Sprinkle grated cheese over top, such as mozzarella, Monterey Jack or other 


favorite. Bake at 400° for 20 minutes. Serves 8. —Marie Laube 
Clark County 


POPOVER PIZZA 


1 lb. hamburger 2 eggs 

1 onion, chopped 1c. milk 

1 1%-o0z. envelope spaghetti sauce 1 tbsp. vegetable oil 
mix 1 c. flour 

1 15-oz. can tomato sauce Y tsp. salt 

Yc. water 4 ¢. Parmesan cheese 


8 oz. mozzarella or Cheddar cheese 

_ Brown beef with onion, breaking it up. Spoon off excess 
mato sauce and water; simmer 10 minutes. Spoon into 
a greased 9x13-inch pan and top with mozzarella cheese. Beat eggs, milk and 
oil until foamy. Beat in flour and salt until batter is smooth; pour over meat. 
Sprinkle with Parmesan cheese. Bake for 30 minutes or until puffed and golden 


brown. Cut into squares. Serves 8. —Jeanne Ruesgsegger 
Green County 


Preheat oven to 400° 
fat. Stir in sauce mix, to 


PIZZA CASSEROLE 


Pepper to taste 
4c. shredded mozzarella or 
American cheese (or blend) 


24 oz. wide noodles 

3 lbs. ground beet 

6 c. prepared pizza sauce 
2 tsp. salt 

g, salted water for 2-3 minutes; drain. Brown ground 
Add pizza sauce, salt and pepper and stir to blend. 
Place half the noodles in a 9x13-inch baking dish. Cover noodles with half the 
meat sauce and sprinkle with half the cheese. Repeat the layers. Bake at 350° 


for 20-25 minutes or until cheese melts and mixture is bubbly. 
—Judy Fenske 


Waushara County 


Cook noodles in boilin 
beef; drain off excess fat. 


POTATO AND HAM CASSEROLE 


1 small onion, chopped 
1 green pepper, chopped 
1 c. shredded cheese 


1 pkg. au gratin potatoes 
2% c. diced, cooked ham 
1 c. canned or frozen peas 


Preheat oven to 400°. Mix potatoes as directed on package in a large casserole 
dish. Mix in ham, peas, onion and green pepper. Sprinkle cheese over top and 


bake for 30 minutes. —Carol Geerdts 
305 Manitowoc County 


MAIN DISH HAM SALAD 


4c. diced, cooked potatoes (2 Ibs.) _—_1 tsp. salt 

Y% c. chopped green onion, optional '% tsp. pepper 

Y% c. finely chopped celery 2c. diced cooked ham 

1 c. cottage cheese 1 c. dairy sour cream 

2 tbsp. sugar 1-2 tbsp. prerpared mustard 


In a large mixing bowl, toss together potatoes, onion, c 
small mixing bowl, blend together cottage cheese, sour ea Pena 
salt and pepper. Add dressing to potato mixture and toss to blend Cover a d 
chill in refrigerator to blend flavors. When ready to serve pile salad into b F l 
era! lettuce leaves. Garnish with hard-cooked eggs, radish roses and a 
: —Doris Burch 
Winnebago County 


HAM—VEGGIE BAKE 


Y% c. butter 1Y 
c. shredded Cheddar cheese 
: ane chopped onion 1 10-0z. pkg. frozen broccoli or 
3c. flour j 
cauliflower, cooked & drained 
wee peu 2c. diced ham (or chicken or tuna) 
p. sa 1 c. (4-0z. can) mushrooms 


¥, tsp. pepper 


Melt butter; saute onion until tender. Stir j 1 
rs . Stir in flour and seasonings, cook until 
alle constantly. Remove from heat. Gradually stir in milk; bite 
Bear oc 1 Stirring constantly; boil and stir 1 mame Add 

: until melted. Place broccoli and cauliflower j b : 
shallow baking dish. Cover with half of cate dad hoe 
ak. ; cheese sauce. Add mushrooms and h 

and remaining sauce. Bake at 350° for 30 minutes or until thoroughly Hesteel 
—Bev Sillampa 
Clark County 


SPAM AND MACARONI SUPPER 


Y 7-02. pkg. elbow macaroni Dash of pepper 

3 Bee onion, chopped 1 12-0z. can luncheon meat, cut up 
tbsp. butter or oleo, melted into 1x1%-inch strips 

can cream of celery soup “4 c. chopped green peppers 

c. canned tomatoes, cut up “% c. shredded process America 

Ya tsp. thyme cheese ; 


Cook macaroni in | quart water; drai i 
00 ; drain. Brown onion in butter until : 
ci in soup, tomatoes, thyme and pepper. Add macaroni, lunch meat ee 
p ppers. Spoon into 1 /2-quart casserole; top with cheese. Bake in 350° ane 
35-40 minutes. Yield: 4-6 servings. Linda Sitch a 
— ckman 
Manitowoc County 

HAM TURBO 


; c. pou ham ¥2 C. cracker crumbs 
medium onion, ground I can cream of celery soup 
1 clove garlic, ground (optional) Yc, milk 


Combine ingredients and put in a 2 i 
t -quart casserole which has been spra i 
Pam. Bake at 350° for about | hour, until nicely browned. Bee gee 
206 Waupaca County 


REUNION HAM LOAF 


3 Ibs. smoked ham 1 14%-oz. can evaporated milk 
3 Ibs. fresh pork 1 10'%-0z. can condensed tomato 


3 eggs, slightly beaten soup 
Epicurean Sauce 1 c. cracker crumbs 


Combine eggs, milk, tomato soup and cracker crumbs; add to ground meat 
and mix thoroughly. Pack into two 9x5-inch loaf pans. Bake in 325° oven for 
2 hours. Serve with Epicurean Sauce. (Instead of loaf pans I usually use a 


'Y, cup measure and make individual loaves. 


Epicurean Sauce: 
I pt. whipping cream 
¥, c, mayonnaise 


4 tsp. prepared mustard 
4 c. minced parsley 


Y, c. prepared horseradish 2 tsp. salt 
Whip cream until stiff. Fold in other ingredients until well blended. Chill. Makes 
approximately 6 cups. —Elaine Dunse 
Sauk County 
HAM LOAF 
2 potatoes, boiled and riced Yc. shredded sharp Cheddar 
cheese 


Salt and pepper 

1 c. cubed, cooked ham 

Y, c. whipping cream, whipped 
s in a well-buttered 82x4'2x2%-inch loaf pan; lightly 
sprinkle with salt and pepper. Layer the ham over the potatoes. Blend whipped 
cream with cheese and horseradish; spread over ham. Bake at 350° for 30 


minutes or until hot and bubbly. —Barb Chesney 
Columbia County 


1% tsp. prepared horseradish 


Place riced potatoe 


FRIKADELIA (Danish Meatballs) 


24 lb. ground beet 1 tsp. salt 

Y lb. ground pork 1. tsp. pepper 

4 slices old bread 1 egg 

14 ¢. chopped onion Pinch of cloves 

stale bread with water; squeeze dry. Add egg, seasoning and chopped 


gain. Make into 10 to 12 patties and brown 
—Beatrice Kanneman 


Waushara County 


Cover 
onion; mix well. Add meat and mix a 


slightly, until done. 


SAUCY MEATBALLS 
1c. or 2 slices soft bread 


2 tbsp. parsley 
Y tsp. oregano 


1 Ibs. ground beef 
4 ¢. chopped onions 


2 eggs 
Y% c, milk 1 can Cheddar cheese soup 
1 tsp. salt Yc. water 

4 c. dry white wine 


Dash of pepper 
Mix first 9 ingredients together —ground beef, onion, egg 
meatballs and brown on all sides. Put into a baking dish a 
and wine over top. Bake at 350° for | hour. 
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s, etc. Form into small 


nd pour soup, water 
—Laura Wisnefske 
Waupaca County 


| 
| 


NORWEGIAN MEATBALLS 


2 lbs. round steak or lean beef 1 heaping tbsp. melted butter 
1 Ib. lean pork 1 c. boiling water 

Y tsp. prepared mustard Salt and pepper to taste 

1 tbsp. grated onion 


Grind beef and pork together from bulk 3 times. (Must be ground together.) 
Add remaining ingredients and mix very thoroughly. Then shape into aril 
round balls using kitchen tongs to pinch into balls. Brown in generous amount 
of butter on all sides. Remove from pan and make a very thin gravy, enough 
to completely Immerse meatballs. Simmer 3 hours or more. These taste Ress 
a time reheated. These freeze well. Gravy should be delicious. Serves 10 peo- 
ple. —Jeannette Tracy 

Columbia County 


SWEDISH MEATBALLS 


x, 
es Ib. ground beef % tsp. nutmeg 
¥3 c. minced onion I egg 
1 tsp. salt VY i 
2 tsp. sugar ‘sli ae 
I slice bread, finely cubed 


Y2 tsp. allspice 


Mix meat with onion, salt, su j 
‘ ', Salt, Sugar allspice and nutmeg. In a lar 

see aan cup of milk and the bread. Let stand 5 minutes, hen pce. 
aides: Heer in large skillet, drop tablespoon-size meatballs; brown well on 
flour Vv, ieee and base warm. Into fat left in the skillet, stir in 2 tablespoons 
rape ae salt, {, teaspoon pepper, 4 teaspoon paprika. Gradually stir 

Hays es i i and ] teaspoon sugar; stir until smooth. Return meatballs t 
saan ee wee gravy thickens. Serve over mashed potatoes or saouite 
Bs. Michele Kay Jenquine 
Oconto County 


CRANBERRY MEATBALLS 


2 Ibs. 
bs. ground beef I 1-Ib. can cranberry sauce 


2 eggs 
> ithe: 2 tbsp. brown sugar 
: 1 tbsp. lemon jui 
1% tsp. sae 
2 tsp. salt 1 bottle chili sauce 


1 small onion, grated 
’ tsp. pepper 


lc. bread crumbs 


Combine ground beef, e 
, €ggs, water, bread crumbs, onion, salt 
: . and ‘mi 
nea but well. Form into meatballs. Combine cranberry sauce ‘abit: ee 
ae n aye and lemon juice; simmer, stirring, until sauce is smooth Raneals 
S and simmer I-1% hours. Serve hot. Yield: 12 servings nee 


—FHelen Jasperson 
Wood County 


UW MEATLOAF 


2c. bread or cracker crumbs 2 tbsp. horseradish 


Y% - Yc. finely minced onion 2% tsp. salt 
Y% c. minced celery Y% c. milk 
2 eggs, beaten Y% c. catsup 


2 Ibs. ground beef 1 tbsp. Worcestershire sauce 


Preheat oven to 350°. Mix all ingredients together smoothly. Place in greased 
9x5-inch loaf pan; spread another 2 cup catsup down center of loaf. Bake 1 


hour. Serves 4-6 people. —Joyce Natzke 
Shawano County 


SWEET AND SOUR MEATBALLS 
(Microwave Oven Recipe) 


1 egg, beaten 1% Ibs. ground pork (or beef) 

Y% c, milk ¥ c. raisins 

20 saltine crackers, crumbled 1 16-0oz. can whole cranberry sauce 
Y, tsp. ground ginger VY, c. barbecue sauce 

Y% tsp. pepper Y c, thin green pepper strips 

¥ tsp. salt Hot cooked rice 


Combine egg, milk, saltine crumbs, ginger, pepper and salt. Add pork and 
raisins; mix well, and shape into balls. Place in glass dish; cover with waxed 
paper. Microwave on High power 6 minutes, turning balls every 2 minutes. Pour 
off drippings. Combine cranberry sauce and barbecue sauce; pour over balls. 
Cover and microwave at High power 10 minutes. Add green pepper. Cover and 


cook 2 more minutes. Serve with hot rice. 6 servings.—Edie Felts-Grabarski 
Adams County 


SPICY MEATBALLS 


1 lb. ground beef ’ ¢. diced green pepper 


2 slices bread, crumbled Y2 c. catsup 
1 tsp. salt Ys c. water 
Ys, tsp. pepper % c. vinegar 
Yc. milk 3 tbsp. sugar 


2 tbsp. diced onion 4 tsp. Worcestershire sauce 


14 ¢, diced onion 

Combine ground beef, bread, salt, pepper, milk a 
form into 12 medium-size meatballs. Put in sma 
bine remaining ingredients to make sauce; pour over mea 
at 350° F. for 50 minutes. Serves 4-6. 


nd 2 tablespoons diced onion; 
ll roaster or casserole. Com- 
tballs. Bake uncovered 
—Doris J. Knox 
Oconto County 


MEATBALLS 


1 envelope dry onion soup mix 


2-3 lbs. hamburger 
2 tbsp. Worcestershire sauce 


114 c. evaporated milk 
nd roll into 1-inch balls. Put on jelly roll pan and brown 
minutes. Cut one open to see if done. Put 2 cups catsup, 
shire sauce in slow cooker and 
cooker and let heat 
—Elaine Dunse 
Sauk County 


Combine ingredients a 
in 350° oven about 10 
1 cup brown sugar and | tablespoon Worcester 
stir well. When meatballs are done, add to sauce in slow 


through on low heat. Serves 6. 
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SWEET-SOUR MEATBALLS 


BARBECUED BRATS 


Meatballs: Sauce: 
: 2-5 Ibs. pork brats (cooked in b 1 32-0z. 
2 Ibs. hamburger 4 tbsp. cornstarch and sii) Bax + va “ Saas alka 
4 tbsp. minced onion “2 C. sugar 2 ¢. honey 
I c. bread crumbs Dashtcal “ c. chopped onions “4 c. molasses 
2 tbsp. parsley se a %2 28-02. bottle barbecue sauce 1 tsp. oregano 
ee 4c. vinegar 
2 tsp. garlic salt 2 tbsp. soy sauce Cook brats; cool and slice into l-inch chunks. Mix remaining ingredients 
Y% tsp. pepper 2c. pineapple juice together. Put brats in large crock pot. Pour sauce mixture over brats and cook 
: “% tsp. curr d ’ about 2 hours —Linda Eakins 
. y powder Yc. water G. Count 
. eee a I c. catsup ethieg eS: 
3c. mi 
Mintoceher | 4 EASY-DOES-IT CASSEROLE 
Bene icon ne form into walnut-size balls. Combine 1 lb. frankfurters Yy c. melted butter 
Put browned meatballs; ee 9 Syaena amount of oil in large skillet (teflon), 2 12-0z. pkgs. frozen hashbrown 1 tsp. salt 
Heat in a 350° oven eee Bee Bren poumeauce over potatoes, thawed Dash of pepper 
: : unky pineapple ’ ‘ : 
the last 10 minutes, if desired. Serve while ie as oue aa aa 132-02. can French tried onion 1 10%-oz. can cream of celery soup 
; rings 


—Augusta Blount 
Combine hashbrowns, crumbled onion rings (refrigerate a few), melted butter, 
salt and pepper in casserole dish. Mix celery soup and | can water; pour about 
¥; over potatoes; mix well. Cut frankfurters and arrange on top of casserole. 
Sprinkle a few onion rings on top and pour remaining soup over all. Bake at 
375° for 25 minutes. —Pat Apple 

Trempealeau County 


SWEET-SOUR M EATBALLS 


{|| 1 Ib. ground ham 
| 1% Ibs. ground pork or veal 
| 2 c. bread crumbs 


2 eggs, beaten 
1 c. milk 

: \ MID-WINTER MEDLEY 
Mix all Mgredients w 


9x13-inch pan. 4 medium potatoes, peeled & cubed 1 tbsp. flour 


ee 4 small onions lc. milk 
¢. maple syrup 1 F 1 lb. wieners and bologna, cut in 1 c. water 
} iY Ce vine a . nN = , . 
1 tsp. dr Sar ee ry , ‘ 
Pp. dry mustard “% ¢c. water Vs ate Vs as scar 
4 4 . 


Combine sauce ingredients and he 


i at to boiling: 
325° for 1% hours. Serves 6-8 pe a 


ain Pour over meatballs. Bake at 


—Donna Nebel 
Burnett County 


Melt butter in electric frypan. Saute potatoes, carrots, onions and wieners (or 
bologna) at 240° until onion is transparent, stirring occasionally. Stir in flour; 
blend thoroughly. Add remaining ingredients; blend carefully. Cover, reduce 
heat to simmer setting and cook until potatoes and carrots are tender, about 
25 minutes. Makes 6 servings. Can be served with noodles or rice. 
—Ethel Smith 
Green County 


LIVER SUPREME (Diet Recipe) 


6 oz. chicken or beef liver 
I tsp. Worcestershire sauce 


’% ¢. sliced celery WALTERS’ FAMILY GOULASH 


1 2 ; 
I tsp. steak sauce ‘5 C. canned mushrooms with liquid 2 qts. sliced potatoes I tsp. salt 
1 c. tomato juice tbsp. onion flakes 1 medium sliced onion Dash of pepper 
I bay leaf 3c. milk I lb. wieners 


¥2 c. diced green pepper 


l/, -! 
“2 tsp. garlic powder 1 10-0z. can tomato soup 


In medium saucepan, brown liver in Wor. 
maining Ingredients over cooked liver, Si 
Remove bay leaf. (One serving of mea 


cestershire and steak Sauces. Pour re- 
mmer uncovered for about 30 minutes 
t plus unlimited vegetables.) 
—Kathy Forseth Fabricius 
Waushara County 


—— 


Peel and slice 2 quarts of potatoes; place in large casserole dish or approximately 
3-quart roaster. Add onion. Put milk, soup, salt and pepper in saucepan and 
heat to almost boiling; pour over potatoes and onions in casserole dish. Bake 
at 325° for | hour, stirring occasinally. Add wieners, cut in quarters, and bake 
15 minutes longer. Serves 6. —Cindy S. Walters 

211 Marquette County 


| 
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SAUERKRAUT AND WIENERS 


In a frying pan, brown 1 packet of hashbrown potatoes with salt, pepper, 
paprika and 1 teaspoon chopped onion. Fry until brown on both sides. Pour 
1 14-0z. can of sauerkraut (not drained) over top of potatoes. Place 6-8 wieners 


on top. Cover and simmer 15 minutes. Very tasty and serves 3-4 people. 
—WNellie A. Johnson 


Waushara County 


BARBECUED CHICKEN (Diet Recipe) 


1 medium onion 
Yc. catsup 
Dash of garlic powder 


2 3-lb. chickens 
1 can diet Coke 
Salt and pepper 
Y% tsp. oregano 


Bring all ingredients, except chicken, to a boil over medium heat. Add chicken 

and cook tightly covered for 20 minutes. Remove cover and cook for another 
20 minutes, until sauce thickens, turning chicken occasionally. Serves 4. 

—Kathy Forseth Fabricius 

Waushara County 


CHICKEN BREASTS SUPREME 


Yc. grated American cheese 

2 tbsp. Worcestershire sauce 

1 4-oz. can mushrooms, drained 
and sliced 

*4 ¢. sour cream 


3 chicken breasts, cut lengthwise 
Salt and pepper 

3 tbsp. butter 

1 can cream of mushroom soup 
Ys c. milk 

2 tbsp. minced onion 


Remove skin from chicken and season well with salt and pepper. Melt butter; 
brown chicken on both sides over medium heat. Place in single layer in 10-inch 
casserole. Combine soup, milk, cheese, onion and Worcestershire sauce in small 
saucepan. Add mushrooms and cook over low heat until cheese is melted. 
Remove from heat and add sour cream; blend, and pour over chicken breasts. 
Cover tightly and bake at 350° for 45 minutes. Uncover, baste with sauce and 
bake 30 minutes longer. Serve with mashed potatoes or fluffy rice. Serves 4-6. 
—Hazel Otis 

Waupaca County 


CHICKEN BREASTS SUPREME 


6 whole chicken breasts, split for 2 tsp. paprika 

12 pieces 4 cloves garlic, chopped fine 
2 ¢. sour cream 1 tsp. salt and pepper 
Y% c. lemon juice Bread crumbs 
4 tsp. Worcestershire sauce 1 stick butter or margarine 
2 tsp. celery salt 


Combine all ingredients except chicken, bread crumbs and butter. Coat each 
piece of chicken with mixture. Let marinate, covered, overnight. Next day, roll 
in bread crumbs and place on cookie sheet with sides. Melt butter and pour 
over chicken. Bake 1% hours at 350°, uncovered. Perfect for holiday enter- 
taining. —Dolores Gust 


212 Shawano County 
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CHICKEN CHINESE VEGETABLE DISH 


Y% c. grated Parmesan cheese 

1 c. fried onion rings 

2 pkg. frozen oriental style 
vegetables 


1 whole chicken 

1c. golden mushroom soup 

I c. mayonnaise or salad dressing 
2 tsp. lemon juice 


Put whole chicken in boiling water for 1 minute. Take out and boil water again. 
Put chicken in water and turn off stove and let stand on burner for | hour, 
then cool. Skin chicken and take meat off bone. In a bowl, combine soup, 
mayonnaise and lemon juice. Place vegetables in a baking pan; top with chicken 
chunks. Pour soup mixture over top. Bake at 350° for 20 minutes. Then top 
with cheese and onion rings and bake 5 minutes more, until cheese is melted. 


Vegetables can have mushrooms added to them. Yield: 6-8 servings. 
—Amy Peterson 


Waushara County 
ECONOMICAL HEN AND BEEF CASSEROLE 


Y pt. sour cream 
1 10'%4-0z. can mushroom soup 


3-3% lbs. chicken 
1 5-oz. pkg. chipped beef 


Bake or boil chicken. Remove all lean meat and cut in bite-size pieces. Cut 
chipped beef in bite-size pieces. Put beef in bottom of baking dish. Add chicken. 
Mix soup and sour cream together and spread evenly over meat. Cover dish 
with aluminum foil and bake for 30 minutes or until bubbly. Can make ahead 


and put in freezer. Remove when needed, add 15-20 minutes to baking time. 
—Barbara Dain 


Waupaca County 
CHICKEN DIVAN 


2 pkg. frozen broccoli spears 1 tsp. lemon juice 

2 cans cream of chicken soup 4 tsp. curry powder 

6 halves boned and skinned chicken '% c. grated Cheddar cheese 
breasts, cooked 4 c. bread crumbs or croutons 


1 c. mayonnaise 1 tbsp. butter 


x 


Cook broccoli and lay in 9x13-inch pan. Place chicken over broccoli. (I have 
found that cutting each half breast in half makes it easier to serve.) Combine 
soup, mayonnaise, lemon juice and curry powder; pour over chicken. Sprinkle 
with cheese, then bread crumbs. Top with butter. Bake at 350° for 45 minutes 
covered and ‘2 hour uncovered. Serves 8. (Note: Use a 9x12-inch Pyrex or Corn- 
ing Ware pan and serve. This way the serving is more attractive than if dis- 
turbed to place in a serving container.) —Mrs. Charles W. Sebesta 

Chippewa County 


BAKED CHICKEN 


2% tsp. salt 
| tsp. paprika 
1% tsp. dry mustard 


1 frying chicken, cut into serving 
pieces 

Ys c. melted butter 

Coat chicken pieces in remaining ingredients which have been mixed. Put in 

a baking dish and bake, uncovered, underside up for 20 minutes at 400°. Turn 

so that top of chicken is up and bake for 40 more minutes. When chicken is 

done, gravy can be made from the drippings by adding % can cream of chicken 

soup and ¥% can milk. Stir this into the mixture gradually and simmer until 

done. Delicious! —Gisela R. Hamm 
213 Columbia County 
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CHICKEN DIVAN 


1% lbs. broccoli, trimmed 1 c. milk 

4 chicken breasts 1 c. chicken broth 

Y c, butter or margarine 2 tbsp. Worcestershire sauce 
Y% c. flour Y% c. grated Parmesan cheese 
Y% tsp. salt Y c. crushed cereal flakes 


Cook broccoli; drain if necessary. Cover and keep warm. Arrange chicken in 
a 2-quart casserole dish with thin part toward inside and thicker part outside. 
Cover with plastic wrap. Cook in microwave oven for 7 minutes on High or 
until tender. Rearrange chicken pieces once. Remove from oven and uncover. 
Allow to stand until cool. Skin, debone and thinly slice. Melt butter in 1-quart 
baking dish; add flour and salt and blend. Add milk and broth gradually, stir- 
Ting constantly. Cook uncovered in microwave oven on High for 4-6 minutes 
or until thickened. Stir after 2 minutes, then at the end of each 30 seconds. 
Remove from oven and stir in lemon juice and Worcestershire sauce. Arrange 
chicken slices in 2-quart baking dish. Arrange broccoli over chicken. Sprinkle 
half of cheese over broccoli. Pour sauce over all. Mix remaining cheese and 
crushed cereal and sprinkle over sauce. Cover with waxed paper. Heat in 
microwave oven to serving temperature. 3-5 minutes on high. 6 servings. 
—Janis Rhinehart 
Adams County 


BUTTERMILK BAKED CHICKEN 


1 3-4 Ib. frying chicken, cut in 1 tsp. thyme leaves 


pieces Y tsp. pepper 
3 c. buttermilk Y% c. aie: 
I c. all-purpose flour Y% c. vegetable oil 


1 tsp. salt ; 1 clove garlic, minced 
1 tsp. paprika 


Place chicken pieces in deep casserole; cover with buttermilk and refrigerate 

1-4 hours. Combine flour, salt, paprika, thyme and pepper in plastic bag. Lightly 
drain chicken Pieces; toss with flour mixture. Place on waxed paper. Melt but 

ter and oil in large skillet. Saute garlic until brown. Add chicken: brown ee 
ly. Place browned pieces, skin side up, on lightly-buttered baking shect. Bake 
uncovered, 30 minutes at 350° or until tender. Yield: 4-6 servings ; S 
—Viva Martin 

Juneau County 


CHICKEN-BROCCOLI SKILLET 


1 10-0z. pkg. frozen cut broccoli 
1 8-o0z. whole chicken breasts, 
skinned, deboned, cut into 


2 tbsp. butter 
1 tsp. lemon juice 
“4 tsp. dried thyme 


chunks 3 ; 
medium tomatoes 
Yc. chopped onion » Cut up 


Defrost broccoli (2-3 minutes). Microwave on High for 3 minutes, the chick 
onion and butter. Stir in broccoli, lemon juice and thyme. Microwave See 
on High for 2-3 minutes. Add tomatoes; Microwave on high for 1 minute ; 
—Minnie Hendrickson 
214 Green County 


CHICKEN-BROCCOLI CHEESE BAKE 


2 10-0z. pkg. frozen broccoli, 4 c, evaporated milk 

cooked 1 4-0z. pkg. grated Cheddar cheese 
3 whole chicken breasts, halved, 1 tsp. lemon juice 

deboned and cooked Yc. bread crumbs 
2 10%-oz. cans cream of chicken 1 tbsp. butter 

soup Garnish (paprika and parsley) 


Arrange broccoli in greased shallow 2-quart oblong baking dish. Top with 
chicken, add combined soup, milk, cheese and lemon juice. Melt the butter in 
small saucepan; add bread crumbs and mix; sprinkle over chicken. Bake at 450° 


for about 25 minutes. Yield: 6 servings. — Delores Schauer 
Washington County 


CAN-CAN CHICKEN 


1 10'%-oz. can condensed cream of 1% c. minute rice 
chicken soup 1 12-0z. can boned chicken (or 1% 


1 10%-oz. can condensed cream of c. diced cooked chicken) 
celery soup 1 3-oz. can chow mein noodles 


1 soup can water 


Combine all ingredients, except noodles, in a large skillet; stir to mix. Bring 
quickly to a boil; cover, reduce heat and simmer 7 minutes. Remove from heat; 


stir. Serve with the noodles. Makes 4-6 servings. —Charlotte Collins 
Rock County 


CRANBERRY CHICKEN 


1 whole chicken, cut up (or parts) 1 8-oz. btl. sweet French salad 


1 can whole cranberry sauce dressing 

1 pkg. dry onion soup 

Put chicken pieces in single layer in 9x13-inch pan. Mix remaining ingredients 
together and pour over chicken. Cover chicken with foil and bake at 350° about 
1 hour, or until chicken is done. Baste often. If you wish to make part of a 


chicken, use part of the mixture and freeze the rest to use later. Do not add 
—Clara Tornow 


salt to the chicken. 
Waushara County 


CHICKEN CASSEROLE 


2 c. cooked rice (1 c. uncooked) 2 c. sliced fresh mushrooms 
2 c. broccoli, precooked Y2 c. shredded sharp American 
2 c. seasoned cooked chicken breast cheese 


Put above ingredients in buttered shallow casserole dish. Combine 2 cups chicken 
broth saved from cooking the chicken, to which you’ve added onion, celery 
and carrots to taste while cooking, with | can cream of chicken soup, | cup 
mayonnaise, | teaspoon lemon juice and 4 teaspoon curry powder. Pour mix- 
ture over ingredients in casserole dish. Lastly add seasoned buttered crumbs 
(can use croutons). Bake at 350° about 45 minutes, until bubbly. 


7 _ 


CHICKEN AND DRESSING - 
CHICKEN KIEV 
2 boneless chicken breasts, skinned 


1 8-0z. pkg. seasoned bread Y, c. chopped celery ate 
ETOULONSs 2 c. salad dressing = Vv 99> SH 
| 1 stick margarine, melted TAsoeeslby optional Gs c. dry bread crumbs and halved (about |! |b.) 
1 c. water or poultry juice 2 eggs, beaten i Ge Parmesan cheese 4 tsp. snipped chives 
3c. leftover chicken or turkey, 1% c. milk oT aa a 2 tbsp. flour 
y ee 1 can cream of mushroom soup bag esd ation Dis es 
2 c. chopped onion 1 c. grated cheese _——s Cut butter into four squares and freeze. Combine bread crumbs, cheese and 
Mix croutons, mel : ; ; paprika on waxed paper; set aside. Pound chicken breast halves between plastic 
hen ona ae Bsn ater a greased pan with half of the wrap with meat mallet or rolling pin or potato masher. Sprinkle each piece with 
spread over top of aaa ay Sana Gor y, es ad dressing and salt; mix well and salt, pepper and 1 teaspoon chives. Place | piece frozen butter on each piece. 
Palmendioo ne cver all Can asa : er half of croutons. Beat eggs and Tuck in sides and fold under ends of chicken breasts to form rolls. Secure with 
sete eae eee eta aR a refrigerated for several hours. Spread , toothpick, if necessary. Dip chicken rolls in flour, moisten with beaten egg and 
pietetven topsand leave en ath ake at 325° about | hour. Sprinkle grated then roll in crumb mixture, coating well. Place in 9-inch microwave-safe pie 
nd for 5 minutes. Serves 8. —Rosaline Weiler plate. Refrigerate at least 30 minutes to chill. Remove from refrigerator and 
Wood County _ cover with paper towel. Microwave on High for 8-9 minutes or until chicken 
is done, rotating plate once or twice. 4 servings - 445 calories each. 
—Peggy Hetzel 


EASY CHICKEN 
Waushara County 


2- ee (fryer chicken), 1 can whole berry cranberry sauce _ 
serving pieces 1 pke. d : ‘ 
1 8-oz. btl. French dressing eS a i aa , 
et BIG BUCKET IN THE SKY FRIED CHICKEN 


2 envelopes tomato cup-a-soup 


H Combine dressing, cranberrie i : 
/ : ’ Sa : a 
in a 9x13-inch baking dish. pee a 300°F. for ea peageud pour over chicken ‘ Bic. tlgur 
| is tender. Boned chicken can be used: bakit or 1% hours. Check to see if chicken —a 3 tbsp. baking powder (or use powder 
|| can be increased by adding a few e t ee Bing sill be less.) Serves 4-6. Recipe 3c. self-rising flour) 2 pkgs. Italian salad dressing mix 
i| xtra chicken pieces or doubling entire recipe. a 1 tbsp. paprika 1 tsp. seasoned salt 
| ep sae : Shake 1 d lege hick i fl h pi ith 
, Columbia Count ake ingredients to mix well. Prepare chicken pieces, tour eac piece wit 

' EMPRESS CHICKEN (Oriental) ‘6 t some of the mixture. Bake on a cookie sheet with sides (which has been sprayed 

6-8 chicken thighs (take skin off) 1c. wat with pan coating) for 1 hour at 350°. Save remainder of mix in covered plastic 

4 green onions, chopped jl ; F bowl. It keeps for months. It’s even better when it stands awhile. (Note: Remove 
4 slices ginger, fresh only eal bamboo shoots, sliced and = and use only what you need for one time, keeping remainder clean and fresh. 
| Yc. white wine drained, shredded or chopped —Virginia Grunewald 
| Ys c. soy sauce : Ae mushrooms, optional » Shawano County 
| eee itaniliceviee. aes = REFRIGERATOR CHICKEN CASSEROLE 
| y onion, ginger and chicken. When chick , > 

icken has turned white, > ¢. chicken, cooked and diced Ys Ib. cheese, diced 
Y tsp. salt 


add the wi 
Bea! pee ae aris Cover and cook on high heat for 5-10 minut 
perro Pe a add water. Cover loosely, bring to a boil, then t Pa 
sliced and drained iter ane oe eee il hoot 
aa : lopped, and mushroonss i i ied 
rooms are used soak for 30 minutes in hot water ee Sea eae a 
; utes 


before chopping.) Tur 

. n heat to low and 1 ch; ; 

memearenaetiicen’ cocked cook until chicken ena Serve over 
—Laraine Schmitter 


Waupaca County 


abt 

2 ¢. elbow macaroni, uncooked 

2 cans cream of mushroom or 
cream of chicken soup 

1 soup can of milk 

134 e. chicken broth or bouillon 

1 small onion, finely chopped 


‘2 green pepper, finely chopped 

2-0z. jar pimento 

5-oz. can water chestnuts, 
thinly sliced 


eased 9x13-inch pan. Cover pan 
ady to bake. Uncover pan and 
—Barb Laakson 

Sawyer County 


Combine all ingredients and pour into a well-gr 
with foil and refrigerate overnight, or until re 


CHICKEN GLAMOROUS 
bake at 350° for 1 hour. Serves 10. A big hit at potlucks. 


*% c. uncooked rice ] soup can wat 
Sd water 
es ry onion soup 3 chicken bouillon cub 
n cream of chicken soup 1 chicken, cut a 
' up 


Sprinkle rice in greased 9 i 

x13-inch pan; cov : ; 

soup with water; » cover with dry onion soup. Mix chi 
ek ae net one hall Soup mixture over rice and ae a ae 
Bayer ic :, a ve bouillon cubes in remaining soup and wat ciate 
Be op of chicken. Cover with foil and bake at 350° f, Sane 
inutes. Yield: 6 servings. or | hour and 30 
—Bernice Weber 


| 216 Washington County 
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UPPER CRUST CHICKEN 


6-8 slices day-old bread Y, tsp. poultry seasoning or thyme 
2 c. chopped cooked chicken leaves 

2 c. shredded Cheddar cheese 1 c. mayonnaise 

1 c. chopped celery 2 eggs, beaten 

Y, tsp. salt 2c. milk 


Trim crusts from bread, reserving crusts. Cut bread slices diagonally into 
quarters. Cut crusts into small cubes. Combine bread cubes, chicken celery 
and 1% cups cheese; mix well. Spoon mixture into greased 9x13-inch ‘bakin 
dish. Arrange bread quarters over chicken. Beat eggs, mayonnaise, salt te 
seasoning together. Gradually add milk, mixing well. Pour eges-milk mixture 
over bread and chicken. Sprinkle with remaining cheese. Cover and rerriberate 
several hours or overnight. Bake uncovered in preheated oven at 375° for 30-40 
minutes, until puffed and golden brown. —Bernice J. Nyhus 
Barron County 


CHICKEN OR HAM CASSEROLE 


1 8-oz. pkg. macaroni, uncooked 2 4-0z. cans mushroom pieces 
b 


I can cream of celery soup drained 
can cream of mushroom soup 1 can sliced water chestnuts, 
medium onion, chopped fine drained 


2c. milk or chicken broth 
6 c. cubed chicken or baked ham 
(chicken should be cooked) 


“ C. green pepper, chopped 
Y lb. processed cheese, cubed 
1 2-0z. jar pimento pieces 

¥%, c. mayonnaise 


Mae meen soup aa remaining ingredients and mix well. Put mixture 
-at. » cOver and store in refrigerator overnigh 
; ! ght. Bake covered 
ree Sak Remove cover, add slivered almonds over top, and bake te 
: —Terry Bitter 
Waushara County 


CHICKEN AND RICE 


%c. ri 
< o Rctenei 1 can cream of chicken soup 
2 ee % pkg. dry onion soup 
s 1 can mushro i 2 
Chicken, cut up in serving pieces juice Page as 


! 
can mushroom soup Salt, pepper and paprika 


Pp ee . 
Bae tice 4 9x12-inch greased baking dish. Dissolve bouillon cubes 
Tate oe ae a ae Place chicken, skin side up, over rice 

: : Ka, Salt and pepper. Pour mush ; 
chicken. Sprinkle with dry onion soup. Bake at 350° jean thane Bar 
with aluminum foil and bake at 250° for “2 hour longer ce iBiy eee 


Douglas County 


CHICKEN WINGS 


pea wings in soy sauce overnight. Pour off sauce and roll in brown suga 
a off excess sugar. Place on cookie sheet and bake at 350° for 40 ae 
fo) our. 
3] —Delores Thoma 
8 Waupaca County 
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CHICKEN SOUFFLE 


Y4 c. salad dressing 

2 oz. pimento 

1 c. celery, finely chopped 
4 c. chopped onion 

2 tbsp. lemon juice 

1 c. grated Cheddar cheese 


9 slices bread, cubed (leave crusts) 

4 c. cooked chicken, cut in pieces 

Y% lb. fresh or canned mushrooms, 
sliced 

4 tbsp. butter 

8 oz. water chestnuts 


Saute mushrooms in butter. Put %4 cup of cubed bread into bottom of a well- 
buttered 11x14-inch pan. Mix remaining ingredients and spread over bread cubes. 
Sprinkle with grated cheese. Top with the following sauce. 


Sauce: 
2c. chicken broth 
1 can cream of mushroom soup 
4 beaten eggs 
Combine sauce ingredients and pour over souffle. Place pan in refrigerator over- 
night. Before baking, top souffle with 1 can of undiluted cream of mushroom 
soup and % cup well-buttered bread crumbs. Let stand at room temperature 
before baking. Bake 1% hours at 350°. Serves 12 people. (Note: You may use 


turkey instead of chicken. Both are delicious. —Inez M. Warnes 
Waushara County 


1 tsp. salt 
Y% tsp. pepper 


CHICKEN TORTILLA CASSEROLE 


1c. milk 

1 large onion, chopped 

1 can (or jar) green chili salsa 
4 Ib. grated Cheddar cheese 
Chopped black olives 


4 whole chicken breasts 

1 doz. corn tortillas 

1 can cream of chicken soup 

1 can cream of mushroom soup 
1 can cream style corn 

Either bake or cook the chicken breasts. Save juice. Take chicken off bone and 
cut into pieces. Cut tortillas into l-inch strips. Mix soup, milk, onion, salsa, 
broth and chicken. Butter a 3-quart casserole. Layer with tortilla strips, then 
chicken mixture, and then more strips until all are used. Cover with cheese and 


an stand in refrigerator overnight. Bake at 300° for 1% hours. 
—Arlene Becker 


Barron County 


chopped olives. C 


POLYNESIAN HEN 
1 tsp. brown sugar 
1 clove garlic, crushed 
1 cornish hen, halved 


2 tbsp. soy sauce 
2 tbsp. orange juice 

Ys tsp. ground ginger 
t five ingredients; heat on low several minutes. Pour into glass bak- 


bine firs ‘ 
mee 4 hours, turning occasionally. Bake at 375° for 


ing dish; add hen. Marinate 
1 hour. Serves 2. 
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—Marion Pulsfus 
Columbia County 


TURKEY CASSEROLE CRABMEAT QUICHE 


of ad spaghetti pieces Y, tsp. celery salt 1 6-8 oz. can crabmeat 3 eggs, slightly beaten 
i ; T ¥ tsp. black pepper 1 tbsp. chopped celery 1 can evaporated milk 
green onions, chopped 1 c. sour cream I tbsp. chopped onion Y tsp. salt 
2 tbsp. parsley Y% tsp. pepper 


I% cups each of diced chicken and 1 c. small curd cottage cheese 
ham or 3 c. turkey 1 c. shredded Cheddar cheese 


Y tsp. salt 


Distribute crabmeat, celery, onion and parsley evenly in unbaked shell. Mix 
together slightly beaten eggs, evaporated milk, salt and pepper; pour into shell 


Cook spaghetti pieces in water. In large skillet, heat butter and onions until over ingredients. Bake at 350° for 45 minutes. Serves 6. ee pane 
Washington County 


ae ee chicken and ham (or turkey). Add seasonings. Mix in sour cream | 
oe apo eese and Cheddar cheese. Toss all ingredients together, mixing well. or 
ae sete at serving (in oven or skillet). Can be prepared the day CE eee 
) oO not heat until ready t 
y to use. Serves 8. 35 Roc McCabe 1 c. chopped celery 
ashington County 3 c. milk 

ry 4 eggs, well beaten 

1 can cream of mushroom soup 
$ Grated cheese for top 

—— 


8 slices bread 

2 c. crab (may use imitation crab 
sticks for the crab meat) 

Y, c, mayonnaise 

1 onion, chopped 

Dice 4 slices bread in a 9x13-inch pan. Mix crab, onion and celery with mayon- 


naise and spread over bread. Trim crust off remaining 4 slices of bread and 
eggs with milk and pour over all. Let stand in 
5° for 15 minutes. Remove from oven and 


SCALLOPED DUCK 


1 3-4 small ducks 1 
ae “4 tsp. pepper 
1c. wild rice : ; 
| small onion, finely chopped place over top. Mix beaten 


refrigerator overnight. Bake at 32 


/ 
) 4c. dri 
| Ic mee I 8-oz. can mushrooms, drained 
i 1 
i 1 tsp. salt 4 ¢. flour spoon mushroom soup over top. Sprinkle cheese generously over top of all. 
2c. (scant) water Bake at 325° for 1 hour. Yield: 12 servings. —Mrs. Marlin Conrodt 
Waupaca County 


CHEESE-BAKED FISH FILLETS 


¥% c. dairy sour cream 
1% c. shredded Cheddar cheese 


Seen Mae cook until tender. Remove meat from bones and place 
pees n pa of 9x 13-inch pan. Wash rice; simmer % hour in 2 
ee ae Ay sh Combine crumbs, % cup melted butter, salt Sage 
es Te an ee Paya cos toss lightly and put atop duck pieces. Place 
eae met an flour in pan; mix and add broth slowly. Heat until 

on ie we € mixture, Cover and bake at 350° for 45 minutes to 1h 
y substitute chicken, turkey or pork (cooked). —Sue Fever ccon 
Douglas County 


| I tsp. sage (more if desired) 4c. (scant) chicken broth 


1 lb. frozen fish fillets 
% c. cream of mushroom soup 


Drain fillets on paper toweling. Arrange in single layer in buttered 2-quart 
shallow baking dish. Combine undiluted soup, sour cream and | cup cheese 
in saucepan; blend and cook over low heat until cheese melts. Spread over fillets. 
Bake in a preheated 350° oven for 20-25 minutes or until fish is flaky. Sprinkle 


with 2 cup cheese and bake 5 minutes longer. 4 servings. —Millie Opelt 
Clark County 


TURKEY SUPREME 
4 slices bacon FISH STEW 
Ic. sk : 
3 tbsp. flour ly hier ca tar 6c. chicken stock 2 lbs. white fish, chunked 
S tsp. instant chicken bouillon 1% c. cubed cooked ie 4 or 5 medium carrots, chuncked 1 tsp. salt 
pee eutten i 3 stalks celery, chunked 1 tsp. pepper 
; 1] medium t . ees stalks celery, chunke sp. pepp 
2c, milk Smo uuyasliced { large onion, chopped Ys tsp. dried basil leaves 
2-4 medium potatoes, cubed 1 clove garlic, chopped 


Ys tsp. oregano 
Y% tsp. thyme 
Ys tsp. marjoram leaves 


5-6 large tomatoes or 1'2 qts. 
canned tomatoes 

1 large pepper, chopped 

1 lb. fresh mushrooms, sliced 


To the chicken stock, add all ingredients except '2 pound mushrooms and fish; 


eook 1% to 2 hours. About 15 minutes before vegetables are done, add the 
remaining mushrooms and the fish. —Phyllis Lerino 
Crawford County 
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Fry bacon until crisp; set aside. Melt butter; blend in flo 

risp; : ur and boui i 
ee sec we dats boils and thickens, stirring constantly. Sines, 
en oie: er a ofa 6x10-inch baking dish with the toast cubes 
poe oe io cubes one top with tomato slices. Pour cheese sauce over 
a an Ch fence ma spunkle over the sauce. Bake at 350° for 15 minutes 
punt ugh. This can be converted for baking in a microwave b 
Putting in a microwave-safe dish and heat uncovered for about 5 nines ‘ 
—Elaine Villeneuve 
Dunn County 
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FISH DINNERS IN A POCKET 


For each serving, pull off about a 12-inch square of aluminum foil. Place a 
fillet, or more, of cleaned fish diagonally on the foil. Add sliced green onions, 
thinly sliced carrots, celery and tomato pieces. Add cleaned pod-and-all Chinese 
peas or any other thin-sliced vegetable you have on hand. Squeeze a teaspoon 
of lemon juice over each ‘‘pocket’’ serving. Wrap tightly in the foil. Place on 
a baking sheet and bake in a preheated 400° oven for about 10 minutes. For 
large portions, 15 minutes. Open and serve. —Linda Akin 

Waushara County 


FISH BOIL 


6 medium potatoes 
6 whole carrots 

6 onions, whole 
Ic. salt 

% ¢. lemon juice 


5 qts. water 

4 lbs. fresh fish steaks, 1%” thick 
(about 12) 

Drawn butter, parsley and lemon 


Scrub potatoes and cut a thin slice from each end, do not peel. Scrub or peel 
carrots. Use an 8-quart kettle with basket and cover. Remove basket from the 
kettle, add 5 quarts water and bring to a boil. Place potatoes and carrots in 
basket and lower into boiling water; cover and bring to boil. Add onion, salt 
and lemon juice; boil with cover vent open for 18 minutes. Add the fish to the 
basket with the potatoes, carrots and onion; boil for 12 minutes. Fish, potatoes, 
carrots and onion should be done. Cooking time may vary 2-3 minutes, depend- 
ing ON size of potatoes, carrots and fish steaks. Cook fish only until it can be 
flaked easily with a fork. Drain and serve. Set the kettle in the sink and remove 
the basket to drain. Serve with drawn butter, parsley and lemon. Any large soft- 
finned food fish such as trout, salmon, whitefish, halibut, red snapper, sea bass 
cod, haddock or tuna will produce a delicious fish boil, 
Seasonings: Many people enjoy the flavor of bay leaves and whole black pep- 
pers. These can be put in a small cheesecloth bag, adding the bag with the fish 
This can also be done using fresh dill or caraway secd. , 
Trimmings: Coleslaw, pickles, rye bread, drawn butter for the potatoes and 
for over the fish, and pies are the traditional fare of the fish boil. 


—Sharon Zipperer 
Kewaunee County 


MUSTARD BASS 


1 c. prepared mustard Rolled cracker crumbs (not cracker 
1 c. sour cream meal) 


Blend together mustard and sour cream. Skin and fillet bass (1 use white bass); 
cut fillets into 112” pieces. Dip pieces into mustard-sour cream mixture and roll 
In cracker crumbs. Place on platter and refrigerate for 15 minutes. Meanwhile 
heat oil (about 2” deep) in pan. Place 6 to 8 pieces of fish in hot oil and cook 
until just golden brown. Remove and place on paper towel. Serve hot with cole- 
slaw, etc. —Mrs. Robert Butkiewicz 


Winnebago County 
Mapes 
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FISH CASSEROLE 


1 c. milk 
2 tbsp. butter 
2 eggs, beaten 


1 lb. can salmon 
1 c. cubed cheese 
2 c. bread cubes 


Break salmon up in a large bowl; do not drain. Add cheese. Heat milk, add 
butter and bread cubes. Add salmon and cheese. Stir in eggs. Pour into ieee 
casserole or 10-inch pie pan. Bake at 250° for about 40 minutes (may not take 


i i dients in large pieces. Serves 6 people. 
40 minutes). Helps to keep all ingredients ge p Se 


Clark County 


STUFFING FOR BAKED SALMON 


2 c. bread cubes 4 c. chopped onion 


1 c. sour cream v2 tsp. salt 
1 small can mushrooms ¥ tsp. pepper 
Y, c. butter 


1 tbsp. chopped dill pickle 


Saute mushrooms and onions in butter; toss with bread cubes. ern sour aren 

kle. Stuff whole salmon cavity. Baste with extra butter and lemon J ; 

hours. Sprinkle with paprika. 
—Carol Lenius 
Dodge County 


and pic 
Bake, covered with foil, at 325° for 12 


DUMPLINGS-PORK-KRAUT 


Salt and pepper to taste 


< riblets or ham hocks 
2 Ibs. pork ri 1 jar sauerkraut 


1 onion (optional) 
4 tsp. caraway seed (optional) 


Combine ingredients, except sauerkraut, and cover with water. Cook until meat 
is done. Add sauerkraut and continue cooking about 15 minutes. 


Potato Dumplings: 
2 egg yolks or 2 small eggs 
2 mashed potatoes 


Mix together the above ingredients. If potatoes are watery, add : pele 
or more flour. Shape into long rolls; slice in 1-inch pieces. Drop a fewa 


i ut dumplings in pork and kraut and 
r for 3 minutes. Then p p eee 


Trempealeau County’ 


Ye tsp. salt 
2 c. flour 


into boiling wate min 
continue cooking for 15 minutes. 


BAKED PORK CHOPS AND SAUERKRAUT 


Pepper 
6 tbsp. brown sugar 
12 oz. tomato juice 


6 pork chops 
1 lb. sauerkraut, drained 


Salt 
i : . Place in pan, and top each 
k chops with salt and pepper; brown ea 
seer oey ti Peactrate and | tablespoon brown ates nous tone ee 
: g - inutes or until tender. Yield: - 
over pork chops. Bake at 350 for 35-40 mi ee 


oa Price County 


unde) 


PORK AND SAUERKRAUT DINNER 

3 medium potatoes (1 Ib.), cut into 
Y4-inch thick slices 

2 red cooking apples, cored and cut 
into “%-inch chunks 

2 tsp. brown sugar 

Yr tsp. salt 

¥ tsp. pepper 


2 tbsp. salad oil 

6 pork rib or loin chops, cut 
¥,-inch thick 

1 medium onion, diced 

1% c. apple juice 

2 16-0z. bags or cans sauerkraut, 
drained 

Mix several hours before serving. In 12-inch skillet over medium high heat, in 

hot salad oil, cook pork chops until browned on both sides. Remove chops to 

plate. In drippings remaining in skillet over medium heat, cook onions until 

tender, stirring occasionally. Add % cup apple juice, stirring to loosen brown 

bits from bottom of skillet. In a 9x13-inch baking dish, combine onion mix- 

ture, sauerkraut, potatoes, apples, brown sugar and remaining apple juice. Tuck 

pork chops into sauerkraut, and sprinkle with salt and pepper. Cover baking 

dish with foil and bake in 350° oven for 2 hours or until meat and potatoes 

are fork tender, occasionally basting meat and potatoes with liquid in baking 


dish. Serves 6. (I add salt and pepper to mixture plus salting the pork chops.) 
—LaVerne Wassenberg 


Waushara County 


PORK CHOP AND CORN CASSEROLE 


4 pork chops Salt and pepper 
4 slices bread, cubed 1 can cream-style corn 
1 egg 1 small onion, chopped 


Sprinkle pork chops with salt and brown; put in casserole dish. Mix bread with 
remaining ingredients and put over top of pork chops. Bake at 350° for 1 hour. 
—Lena Bruch 

Waushara County 


REUBEN ROYALE 


1% lb. lean ground pork 
1 egg, beaten 

1 c. rye bread crumbs 

Y% c. chopped onion 

Y% c. pickle relish 

Y% c. Russian dressing 


1 tsp. salt 

Ys tsp. pepper 

1 tbsp. Worcestershire sauce 

1 8-0z. can sauerkraut, drained 
1 c. shredded Swiss cheese 


Combine egg, bread crumbs, onion, relish, dressing, salt, pepper and Worcester- 
shire sauce. Add pork and mix well. On waxed paper, pat mixture to form an 
8x12-inch rectangle; top with sauerkraut and % cup cheese. Starting with 8-inch 
side, roll up like jelly roll; press ends to seal. (Discard waxed paper.) Place seam 
side down in baking pan. Bake at 350° for 50 minutes. Put remaining cheese 
on top and bake 3 more minutes. 8 servings. —Jeanette Fischer 

224 Tremipealeau County 


— 


—_— 


MEAT IN SPIDER 


1 lb. pork, diced 

I lb. veal, diced 

1 c. onions, chopped 
1 c. celery, chopped 


1 can tomato soup 

1 can vegetarian vegetable soup 
1 8-oz. pkg. cooked sea shells 
1 4-oz. can button mushrooms 


Brown pork and veal in 4 tablespoons hot fat. Brown onion and celery in 2 
tablespoons butter. Combine meats and vegetables. Add tomato soup and sim- 
mer until done. Add the vegetable soup, cooked sea shells and mushrooms; mix 


well, heat and serve. Serves 8. —Elsie Scoville 
Waushara County 


PORK CHOPS SUPREME 


2 tbsp. water 

1 medium onion 

Y% tsp. marjoram 

4 green pepper rings 
Y% c. uncooked rice 


4-%" pork chops 

1 can condensed beef consomme 
Y% tsp. thyme 

1 medium tomato 

Salt and pepper 


Season pork chops with salt and pepper and brown. Cut 4 slices from onion. 
Chop remainder of onion and mix with rice in 2-quart casserole. Top with chops. 
To drippings in skillet, add consomme, water and spices; bring to a boil. On 
each chop place onion, pepper and tomato slice. Pour consomme mixture over 
all. Cover lightly with foil and bake at 350° for 1 hour. —Vivian Vogt 

Manitowoc County 


TERIYAKI PORK CHOPS 


Small piece ginger root, cut up 
1 clove garlic, cut up 
Black pepper 


1 c. soy sauce 
2c. water 
Vy c. sugar 
Combine marinade ingredients, except pepper; put in flat pan. Sprinkle pepper 
over top. Add pork chops and marinate for 24 hours. Barbecue on outdoor 


grill. Remaining marinade may be frozen. —Pat Wachuta 
Crawford County 


MOCK CHICKEN NOODLE 


¥% lb. wide noodles 

1 No. 2 can niblet corn 
1 4-0z. can mushrooms 
2 cans chicken rice soup 


2 Ibs. pork from shoulder, cut in 
cubes 

1 large onion, cut in small pieces 

1 green pepper, cut in small pieces 

Salt and pepper 


Saute onion and green pepper in small amount of fat. Add pork and brown; 
salt and pepper to taste and simmer % to | hour, until tender. Cook noodles 
until soft and drain. Add corn, mushrooms and soup; mix altogether and bake 


until heated through. Serves 10-12. —Delora Blanchard 


25 Washington County 


BAKED PORK CHOPS 


Pork chops Carrots 
Onion Potatoes 


Brown pork chops; put in single layer in baking pan or electric frypan. Add 
sliced potatoes on top, then sliced carrots, ending with sliced onion. Salt and 
pepper to taste. Add '4 cup water (or 1 can cream of mushroom soup). Cover 
and bake at 350° for 1-2'% hours. Serving size depends on the number of chops 
and vegetables that you use. —Joella Stoltz 

Wood County 


BRAISED PORK CHOPS 


6-8 lean pork chops, 1” thick Y% tsp. garlic salt 

1 tsp. salt 2 tbsp. oil 

1 tsp. dry mustard 1 1034-o0z. can cream of chicken 
Y% c. flour soup 


Coat pork chops with mixture of flour, salt, mustard and garlic salt. Brown 
on both sides in hot oil in heavy skillet. Put pork chops in slow cooker and 
add chicken soup. Cover and cook on low for 6-8 hours (or 3-4 hours on High). 
—Judy Christian 
Waushara County 


BREADED BAKED PORK CHOPS 


4 loin pork chops 4 tbsp. fat 

Seasoned fine bread crumbs Y c. water 
(or stuffing croutons, ground 1 can cream of mushroom soup 
fine) or celery soup 


1 egg beaten with 2 tbsp. milk 


Roll chops in crumbs, dip into egg mixture, then into crumbs again. Melt fat 

in heavy frypan; add pork chops and brown slowly on both sides. Add water 

and soup. Cover and cook over low heat or may be put into the oven until tender. 
Can also be microwaved until tender in microwave-safe dish. 

—Hildegarde Patri 

Waupaca County 


PORK CHOP ’N POTATO BAKE 


6 pork chops “4 tsp. pepper 
Vegetable oil 1 24-0z. pkg. frozen hashbrowns, 
Seasoned salt thawed 

. Shredded Cheddar cheese 


I can cream of celery soup ] 
Y% c. milk l 
Yc. dairy sour cream 


c 
2.8-oz. can French fried onions 


Brown pork chops in lightly greased skillet. Sprinkle with seasoned Salt; set aside. 
Combine soup, milk, sour cream, pepper and % teaspoon seasoned salt. Stir 
in potatoes, /% cup cheese and % can onions. Spoon mixture into a 9x13-inch 
baking dish. Arrange pork chops over potatoes. Bake, covered, at 350° for 40 
minutes. Top with remaining cheese and onions. Bake uncovered 5 minutes 
more. Makes 6 servings. —Kathy Thom 

Marquette County 
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PORK CHOPS WITH SCALLOPED POTATOES 


6 pork chops Y tsp. pepper 

1 tbsp. shortening Y% c. chopped onion 

5c. sliced raw potatoes 1 10%-0z. can cream of mushroom 
9 slices processed cheese soup 

1 tsp. salt 1% c. milk 


Brown pork chops on both sides in shortening. Remove chops, cook onion in 
drippings in pan until tender. Place half of potatoes in greased 9x13x2-inch pan. 
Top with cheese slices, then rest of potatoes. Place browned chops on potatoes; 
sprinkle with salt and pepper. Mix soup, milk and cooked onions and heat 
together, then pour over chops. Cover with aluminum foil and continue bak- 


ing 30 minutes or until meat and potatoes are tender. 6 servings. 
: —Mary Jane Dischler 


Sauk County 
PORK AND RICE BAKE 


6 chops or steaks 2 soup cans hot water 
1 envelope dry onion soup 1 4-oz. can mushrooms (bits or 
1 10'%-oz. can mushroom soup buttons) 


1% c. rice, uncooked 


Brown chops (or steaks). Put uncooked rice in 9x13-inch pan. Spread dry soup 
(less 1 tablespoon to sprinkle over chops) over rice. Spoon soup and mushrooms 
over rice, then pour a can of hot water over rice. Arrange pork chops’ ont rice 
and sprinkle 1 tablespoon onion soup over chops. Cover with foil. Bake 45 to 
1 hour at 350°. Serves 6. —Carna Zimmerman 

Shawano County 


HAWAIIAN SWEET-SOUR SPARERIBS 


2 lbs. spareribs 2 green peppers, sliced 
2 large onions, cut in quarters Yc. (packed) brown sugar 
2 strips bacon, diced 4 ¢. vinegar 
2 small cans chunk pineapple, 2 tbsp. soy sauce 
packed in syrup 2 tbsp. cornstarch 


Combine spareribs, onion and bacon in large skillet; saute lightly. Drain pineap- 
ple, reserving juice. Add reserved juice to sparerib mixture; simmer, covered, 
for 40 minutes. Add pineapple, green pepper, brown sugar and soy sauce. (At 
this point you can let it stand overnight to improve flavor. Reheat and start 
at next point.) Mix cornstarch with small amount of water; blend into sparerib 
mixture, stirring until thickened. Simmer for 20 minutes. Serve over rice. Yield: 
4 servings. —Betty Sobotta 

" Trempealeau County 


SHERRIED BEEF (Venison) 


3 Ibs. stew meat (can use venision), 1 envelope onion soup mix 
cut in l-inch cubes ¥% ¢c. cooking sherry 
2 cans cream of mushroom soup 


Place meat in a 2-quart casserole dish with a tight-fitting cover (do not brown). 
Heat mushroom soup, onion soup mix and sherry in a saucepan. Do NOT add 
salt. Pour over meat. Cover casserole and bake at 350° tor 3 hours or at 300° 
for 4 hours. Serve over rice or noodles. Yield: 6-8 servings. 


—Agnes Paynter 
DDIM | 


HOMEMADE BRATWURST 


10 lbs. raw pork, coarsely ground 1 tbsp. mace 

1 pt. whole milk, ice cold 1 tsp. ginger 

3 whole eggs 1 tbsp. nutmeg 
2c. nonfat dry milk 7 tbsp. salt 


1 tbsp. ground pepper 


Mix all ingredients together thoroughly and stuff in hog casings. Package and 

freeze until ready to use. To cook, boil in beer or water for 15 minutes and 

then charcoal on grill until done. (If hog casings are unavailable, these can be 
made into patties and frozen.) Yield: Approximately 40-45 brats. 

—Melody Peloquin 

Chippewa County 


POTATO SAUSAGE 


10 lbs. potatoes 4 tsp. pepper 

1 large onion 2 tsp. ginger 

4 lbs. ground round 2 tsp. allspice 

3% Ibs. lean pork shoulder, ground %% c. water 

4 tbsp. salt Y% Ibs. casings, about 15” long 


Peel and grind potatoes and onion. Add meat i i i 
ng: é s and spices mixed with % cu 
nae yess stull ne loosely. Bring water to a boil in large kettle; sean 
es. [his seals the ends. Simmer for 30 minutes. S ; 
wrapped and frozen. ‘ a Bee 
Barron County 


CHUCKWAGON SAUCE 


oe ee 1 clove garlic, crushed 

‘ Ee oe ] chuck blade steak, 1 to 1/4” 

: Hf y e thick, weighing 3 to 5 Ibs. 
sp. vinegar 1% tsp. 100% natural meat 

1 tbsp. brown sugar tenderizer, unseasoned 

1 tsp. spicy prepared mustard Fresh mushrooms, quartered 

I tsp. prepared horseradish Cherry tomatoes, nave 


In a small saucepan, combine catsup, water, soy sauce, vinegar, brown su 
mustard, horseradish and garlic; simmer 10-15 minutes. Set aside and r ~ 
to serve with steak. Heat broiler. Moisten steak with water: sprinkle evenl tia 
half the tenderizer and pierce deeply with a fork. Repeat on other et U 
no salt. Broil steak with the top surface 3 inches from source of heat th it 
10 minutes per side for rare; 13 minutes per side for medium. To cave a 
out bone and connective tissue; cut crosswise into serving pieces so that os 
portion contains some of each part of the steak. Garnish with mushrooms seh 
cherry tomatoes which have been lightly sauteed in butter or mar arine. S r 
with sauce. Yield: 4-6 servings. si ah Vielhuber 


Rock County 
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CORNED BEEF 


8 to 10 Ibs. round beef roast of 1 tsp. paprika 

brisket, raw Y% c, brown sugar 
4 qts. water Garlic or onion salt to taste 
Y2 tsp. saltpeter 1 tbsp. mixed pickling spices 
1% to 1% c. salt Dash of pepper 


Dissolve saltpeter in 2 cup water; add salt to water. Mix with the remaining 
ingredients. Place meat in crock, cover with brine and refrigerate 21 days. Turn 


meat every 3 days. Cook for 2 hours after 21 days in brine. Serve hot or cold. 
—Margaret Boettcher 


Waupaca County 


CORNED BEEF HOTDISH 


1 12-0z. can corned beef, diced 
1 can cream of mushroom soup 
1 can cream of chicken soup 


1 8-0oz. pkg. medium noodles 
Y c. chopped onions 
1 can condensed milk 
Y c. shredded cheese 


Cook noodles in slightly salted water until tender; drain. Mix all ingredients 
together and place in greased casserole dish. Top with shredded cheese. Bake 
at 350° for 45 minutes. Add more liquid if necessary so that it will not become 


too dry while baking. Green pepper may be added if you wish. Yield: 10-12 
—Berneice Olson 


servings. 
Juneau County 


CORNED BEEF DINNER 


1 12-0z. can corned beef 1c. milk 

2 c. instant rice 4 c. chopped onion 
14 ¢, grated Cheddar cheese Yy ¢. buttered crumbs 
1 1l-oz. can cream of mushroom Dry parsley flakes 


soup 
Cook rice according to box directions. Combine remaining ingredients; mix light- 


ly. Top with crumbs. Bake in a 2'%-quart casserole at 350° for 35 minutes. 
—Darlene Williams 


Yield: 10 servings. 
Crawford County 


SALISBURY STEAK 


2% c. hot water 

1 pkg. onion soup mix 
2 tbsp. flour 

Yc. water 


2c. cooked rice 

1 Ib. ground beet 
ly lb, ground pork 
1 egg, beaten 

Salt and pepper 
Combine rice, beef, pork, beaten egg and salt and pepper to taste; mix well. 
Form into 6-7 steaks. Brown on baking sheet 20 minutes on each side. Mix onion 


d water and cook for 10 minutes. Mix 2 tablespoons flour with water 


soup an 
and add to soup mixture. Pour over steaks and bake at 350° for 20 minutes. 
—Esther Wrobel 


Serves 4-6 people. 
Vernon County 


WESTERN BARBECUES 


4-5 Ibs. well-trimmed boneless beef Yc. finely chopped onion 


. brisket 1 tbsp. Worcestershire sauce 
we tsp. salt 1% tsp. liquid smoke 

2 c. catsup 1 bay leaf, crumbled 

“% c. vinegar Y tsp. pepper 


Rub meat with salt; place on a 15x20-inch piece of double-thickness aluminum 
foil. Stir together remaining ingredients and pour over meat. Fold foil over meat 
and seal securely. Place on grill 5 inches from medium coals. Cook, turning 
once, for 1% hours. Yield: 10-12 servings. —Sandy Moore 

Trempealeau County 


STEAK SUPPER IN FOIL 


1% Ibs. chuck steak, 1-inch thick 3 medium carrots, quartered 

1 10%-o0z. can condensed cream of 2 stalks celery, cut into 2” pieces 
mushroom soup 3 medium potatoes, pared and 

1 envelope (about 1% oz.) onion quartered 
soup mix 2 tbsp. water 


Heat oven to 450°. Place an 18x24-inch piece of heavy-duty aluminum foil in 
a 9x12-inch baking pan. Place meat on foil. Stir together mushroom soup and 
dry onion soup mix; spread on meat. Top meat with vegetables; sprinkle water 
on vegetables. Fold foil over and seal securely. Cook 1% hours or until tend 
Yield: 4 servings. —Carol oe 
Lafayette County 


SOUR CREAM POT ROAST 


3-4 Ib. pot roast 1 tbsp. salt 

2 medium onions, sliced 1 c. dairy sour cream 
1 clove garlic, minced 1 c. water 

3 tbsp. lard 4-5 oz. noodles 


In heavy saucepan or skillet, lightly brown onion and garlic in hot lard. Push 
to one side of pan. Rub meat with salt and brown well. Combine sour cream 
with water and pour over meat. Top with onion and garlic. Cover and cook 
over low heat (or in a 325° oven) for 2% hours or until tender. Cook noodles 
in boiling water. Remove roast from pan and make gravy from drippings add 
ing to it the sour cream and onion mixture spooned from the top of roast aan ; 
es taste te salt, pepper and paprika. Serve noodles and meat topped sit By, 
erves 8-10. —Edith Everson 
Monroe County 

BEEF ROAST IN FOIL 


3 Ib. beef bottom round or rolled 8 small carrots, cut crosswise into 
rump halves 
1 13,-0z. pkg. onion soup mix 2 tbsp. water 


8 small potatoes 


Place an 18x20-inch piece of foil in an un i 
3 greased 9x13x2-inch pan. Pl 
au Pan; sprinkle soup mix over top. Add vegetables; sprinkle ain eee 
oil over and seal. Cook in 300° oven for 4 hours. Skim fat from r : 
gravy with beef. Yield: 8 servings. Sa ee 
; 
230 Waushara County 


PRIME RIB ROAST 
I prime rib roast (any size) 


Place roast on broiler pan, uncovered, and bake at 375° for 1 hour. Turn off 
oven for I hour. Never open door for entire cooking process. Turn oven on 
to 300° and bake as follows, according to the degree of doneness: rare - 45 
minutes; medium - 50 minutes; medium well - 55 minutes. Make a package of 


au jus mix according to directions and serve over each slice of prime rib. 
—Connie Przybilla 


Trempealeau County 


STUFFED ROUND STEAK 


1 round steak, 1% to 2 lbs. 1 onion, cut up 
| tbsp. prepared mustard or ground 2 stalks celery, chopped 
1 green pepper, chopped 


horseradish 

2 to 3 c. cubed stuffing or day-old 1 can cream of mushroom soup 
bread, cubed, or use seasoned Salt and pepper 
croutons 


Prepare steak; sprinkle both sides with salt and pepper and spread with the 
mustard or horseradish. Toss the bread or cubes with the onion, celery and pep- 
per. Add % can of cream of mushroom soup and mix lightly. Spoon mixture 
evenly over the steak. Roll up; fasten with skewers or tie with string to hold 
together. Put in roaster pan. Mix the other 2 can mushroom soup with 1 can 
water and pour over the meat. Cover and bake in a 350° oven for 2 hours or 


until done. Makes 6-10 servings. —Laura Wahl 
Marathon County 


BEEF STEW 


2 Ibs. beef stew meat (or roast), cut 2 onions, chopped 
in small pieces 4 potatoes, peeled and cut 


1 bunch carrots, diced 1 tbsp. minute tapioca 
1 bunch celery, cut up 1 tbsp. salt 


Place meat and vegetables in electric roaster or slow cooker; stir in tapioca and 


salt. Cook at 250° for 5 hours. Do not uncover or stir. Use no liquid! 
—Lucile Bollerud 


Rock County 


BEEF STROGANOFF 


1c. diced onion 
1 8-oz. can mushrooms, drained 


Yr pt. or 1 c. sour cream 


2 Ibs. round steak 
2 tbsp. flour 
44 tsp. salt and pepper 
Pound flour into beef, also salt and pepper. Dice in small cubes and brown 
in | cup butter. Add onion and brown in meat. Dissolve 2 beef-flavor bouillon 
cubes in 12 cups boiling water, 2 teaspoons Worcestershire sauce and | teas- 
poon Kitchen Bouquet; add to meat and simmer until done. Add mushrooms 
and sour cream. Serve over cooked egg noodles. Serves 6-8 people. 

—Della Meyer 


Waupaca County 
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BEEF OVER RICE 


2 Ibs. lean round beef, cut into 2 cans cream of mushroom soup 
1” cubes 1 pkg. dry onion soup mix 

Flour 4 tbsp. sherry 

Salt & pepper 1 can sliced mushrooms 

Bacon drippings Rice 


Dredge beef with flour, salt and pepper; brown in hot fat. Remove meat. To 
the brown drippings, add 2 cups water and stir up residue. To this mixture add 
2 cans undiluted cream of mushroom soup and 1 package dry onion soup mix. 
Put meat into pan and pour gravy over. Bake at 275° for 4-5 hours. To serve, 
put meat on heated platter. Add sherry to gravy and a can of sliced mushrooms 
and pass in a gravy bowl. Serve with or over rice. Serves 10. 
—Rosalind Evans 
Polk County 


RABBIT ANTWERP STYLE 


1 young rabbit, cut into serving 1 tsp. pepper 
pieces 1 tsp. thyme 

2 medium-size onions 1 bay leaf 

3 slices bacon, cut up Ya c. water 

2 tbsp. butter Y% c. flour 

1 tsp. salt 2 c. sour wine 


Melt butter; add onions and bacon and let simmer. Meantime, roll the rabbit 
in the flour combined with salt, pepper and thyme and place in a pot. Let sim- 
mer for 3 hours. Then pour 2 cups sour wine over and let simmer for % hour 
more. Make gravy and serve. Yield: 6 servings. —Gabrielle Wouts 

Waushara County 


BAKED VENISON IN SOUR CREAM 


2 lbs. venison, cut in cubes 1 c. sliced carrots 
Y% c. oil 2 c. water 

1 c. chopped celery 1 tsp. salt 

Y% c. chopped onion 1 tsp. black pepper 
1 clove garlic, minced ] c. sour cream 


Brown meat on all sides with garlic in hot oil. Arrange in baking dish. Steam 
vegetables for 2-3 minutes and place around venison; add salt, pepper and water. 
Bake in slow oven until meat is very tender. Add sour cream and serve over 
rice or noodles. (I’ve made this with canned venison, steaming the vegetables 
longer before adding to venison.) —Vivian Manke 

La Crosse County 


SHAMROCK CAMP VENISON 


Slice backstrip about /%-inch thick. Place in bowl and cover with milk. To spice 
it up, add a little juice from jalapenos (optional). Allow to marinate overnight, 
refrigerated. Drain, then dredge in seasoned flour and ‘‘chicken fry’’. Do not 
overcook! —Lynda Taylor 

Waushara County 
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VENISON STEW 


1 lb. boneless venison, cut in cubes 1 medium onion 


1% c. cold water 1 stalk celery, sliced 

1 tsp. salt 1 clove garlic, minced 

¥ tsp. pepper 1 tsp. ground allspice 

2 c. dry red wine 2 tbsp. Worcestershire sauce 
4 medium carrots, sliced Y% c. cold water 

2 medium potatoes, cubed Y% c. flour 


In a 3-quart skillet or saucepan, combine venison with water, salt and pepper; 
bring to a boil; reduce heat and simmer | hour. Stir in wine, garlic, vegetables, 
allspice and Worcestershire sauce. Cover and simmer until vegetables are tender. 
Combine water and flour and stir into stew; cook and stir until thickened and 


bubbly. Serve with wild rice or rice. —Aleda Saari 
Douglas County 


VENISON TERIYAKI 


2 lbs. venison round steak or Y4 c, chopped onion 
tenderloin (14 thick) 1 clove garlic, minced 
1 10'2-oz. can condensed beef 2 tbsp. lemon Juice 


consomme 2 tbsp. brown sugar 


Ye. soy sauce 


Slice meat diagonally across the grain, 1 -inch deep; place in a glass dish. Com- 
bine other ingredients and pour over meat. Refrigerate overnight. Drain meat 
and broil 3-4 inches from heat for 5 minutes. Baste with marinade and broil 
other side 5 minutes. Keep meat moist at all times. Serve meat slightly pink 


in the middle. Be sure not to overcook! —Lynda Taylor 
Waushara County 


VENISON VEGETABLE CHILI 


2 tbsp. bacon drippings 1 can pinto beans in gravy 
1 lb. ground venison 2 tsp. salt 
1c. each — ground onions, carrots 2 tsp. chili powder 
and celery 4 tsp. garlic salt 
Yz ¢, ground sweet green pepper Pinch of oregano 
1 No. 2 can tomatoes or 3c. Dash of Tabasco 


tomato juice Shake of cayenne 


Melt drippings; add venison and brown. Add onion and cook a few minutes. 
Add seasonings. Stir in tomatoes and cook 20 minutes. Add vegetables and cook 
another 20 minutes. Add beans with sauce and cook another 20 minutes. (This 


is very tasty and nutritious.) Serves 4-6 people. —Lucille J. Storm 
Pierce County 
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DELICIOUS VENISON 


2 lbs. venison steak or chops (cut 1 small can cream of mushroom 
in cubes) soup 

1 green pepper, chopped 1 tbsp. Kitchen Bouquet 

{ 8-oz. can mushrooms Salt and pepper to taste 


1 onion, chopped 


Brown venison, green pepper, mushrooms and onion in covered frypan on low 

heat. Do not add butter or shortening for browning. Stir often. When 

browned, add mushroom soup and Kitchen Bouquet, salt and pepper. Simmer 

for 20-30 minutes uncovered. A little water may need to be added if the gravy 
is too thick. Serve with mashed potatoes, rice or noodles. 

—Linda Kempfer Disch 

Green County 


VENISON JERKY 


Cut partly frozen venison into %” thick slices across the grain, using a 5-lb. 
roast. Boil for 5 minutes in a mixture made of the following: 


i qt. water Y c. white vinegar 
ic. salt 1 tbsp. black pepper 
1 tbsp. allspice 


Lay out strips on paper toweling and roll with a rolling pin until meat is dry. 
If the juice is red, the meat hasn’t cooked enough. (It should be a gray-brown 
color.) Lay on oven rack so the air gets through. Bake at 200° for 14 hours, 
until it bends. Lay out and brush with steak sauce or Worcestershire sauce. Store 
in jar or plastic bag. Keeps for a long time. —Esther Barth 

Chippewa County 


HUNTER’S STEAK 


Yc. oil 1 clove garlic, minced 
2 Ibs. venison steak or chops Y tsp. oregano 

1% tsp. salt Y% c. dry red wine 

1 large onion, thinly sliced 2 tbsp. tomato paste 


Heat oil in skillet; brown steak or chops slowly on both sides, turning often. 
Season with salt and pepper. Add onion slices and garlic. Cook gently for 2 
minutes. Add oregano. Cover tightly and bake in 325° oven for 1 hour. Mix 
wine with tomato paste and add to meat. Bake 30 minutes longer, turning once. 
—Vivian Manke 

La Crosse County 


Sandwiches 
Spreads, Relishes 


BROILED CHEESE SPREAD 


Y2 lb. or 2 c. Cheddar cheese, Garlic powder and onion powder to 
shredded taste 

Y2 Ib. or 2 c. mozzarella or 2 tbsp. hot chilies or taco sauce, or 
Monterey Jack cheese, shredded a few drops 

] c. mayonnaise Worcestershire sauce or a few drops 

1 c. soft butter of tabasco sauce 


Blend together butter, mayonnaise and whatever seasonings you prefer. Stir 

in shredded cheese and spread on cocktail rye bread; broil until cheese is melted. 
One-half of this recipe makes enough for 1 loaf of cocktail rye bread. 

—Dorothy Chesebro 

Green County 


HOT CRACKER SPREAD 


1 8-oz. pkg. cream cheese, softened Salt 


Y c. sour cream Garlic 

2 tbsp. grated onion Parsley flakes 

2 tbsp. green pepper, chopped fine Yc. sauteed chopped pecans 
2% oz. dried beef, chopped fine 2 tbsp. butter 


Worcestershire sauce 


Mix together cream cheese, sour cream, green pepper, beef and 1 tablespoon 
milk. To desired taste, add Worcestershire sauce, salt, garlic powder and parsley 
flakes; blend well and put in pie dish. Top with sauteed pecans. Bake at 300° 
for 20 minutes. —Ferne Koci 

Price County 


SPAM SANDWICH SPREAD 


6 hard-cooked eggs Y lb. velveeta cheese 
1 large onion 1 can spam 


Grind all ingredients in meat grinder; moisten with salad dressing. Spread on 

half of bun, put other half on top and wrap in aluminum foil. Bake at 300° 

for 10 minutes. Can make individual sandwiches or place several sandwiches 
on cookie sheet or in cake pan and cover whole pan with aluminum foil. 

—Dorothy Christian 

Waupaca County 


BUN BURGER 
6 hamburger buns 1 tsp. salt 
1 lb. lean ground beef ¥ tsp. pepper 
2 tbsp. fine chopped onion 2 8-oz. cans tomato sauce 


Hollow out the centers of each bun, leaving bottoms and 2-inch rim. Crumble 
up the bread you have removed and mix well with meat, onion, salt, pepper 
and 1'% cans tomato sauce; fill buns. Bake at 375° for 20 minutes. Spoon re- 
maining sauce over buns and bake about 5 minutes more, until sauce is hot. 
—Delores Nizar 
Waushara County 


DAIRY BURGERS 


1 Ib. ground beef Yc. sour cream 
1 tbsp. butter 6 slices cheese 
2 tbsp. onion soup mix 6 hamburger buns 


Salt and pepper to taste Butter for top half of bun 


Brown beef slowly in butter until crumbly. Add soup mix, salt and pepper and 
simmer 20 minutes. Just before serving, add sour cream and heat to boiling. 
Cut buns in half and lay open on cookie sheet. Butter top half of buns and 
spread meat mixture on bottom half. Place slice of cheese on meat. Place under 
broiler until cheese is melted and bun is slightly toasted. Put buns together and 
serve immediately. —Vivian Kiefer 

Columbia County 


PIZZABURGERS 
1 lb. ground beef Y tsp. oregano 
1 small onion Y |b. American cheese, grated 


1 8-0z. can pizza sauce Salt and pepper to taste 
Y% tsp. garlic salt Hamburger buns 


Brown beef and onion. Add spices and pizza sauce. Spread on buns. Top with 
cheese and broil. Also good without cheese. (A larger can of pizza sauce may 
be used with the rest of the ingredients staying the same.) Loretta Dyer 

Oconto County 


CORNED BEEF SANDWICH 


1 hamburger bun 1 slice tomato 
1 slice corned beef 1 slice American cheese 
1 slice onion 


Place beef, onion, tomato and cheese inside of bun. Wrap in foil and place 
on a cookie sheet. Bake for 20 minutes at 350°. Very good. —Erma Hill 
Waushara County 


FRENCH TOAST TUNA SANDWICHES 


2 7-0z.cans tuna in vegetable oil 4 slices bacon, cooked until crumbly 
*% c. celery, finely chopped Yc. mayonnaise 
Y% c. onion, finely chopped Ys tsp. each of salt, pepper, dry 


¥% c. Cheddar cheese, grated mustard 


Combine tuna, celery, onion, cheese and bacon in a large bowl. Blend together 
mayonnaise, salt, pepper and mustard; add to mixture and mix lightly. Spread 
12 slices of bread with the filling and top each with another slice of bread. Dip 
sandwiches in 2 eggs beaten with % cup of milk; fry sandwiches in 2 table- 
spoons butter. —Elaine Fisher 

Winnebago County 
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HOT BAKED HAM SANDWICHES 


2c. boiled ham or spam 4 hard-boiled eggs, chopped 


Yc. sweet pickles Salad dressing or mayonnaise 
¥%, c. chopped celery Hamburger buns (or smaller if you 
Y% c. chopped onion prefer) 


Grind ham and pickles (not too fine). Chop celery, onion and eggs and com- 
bine with ham and pickles; moisten with salad dressing or mayonnaise. Fill buns 
with mixture and wrap each one with aluminum foil. Place on cookie sheet and 
bake. Serve hot. —Mrs. Arthur Zietlow 

Waupaca County 


MUSHROOM ROLL-UPS 


1 pkg. refrigerated crescent rolls Garlic salt to taste 
1 large can mushrooms, drained 1 egg white 
and chopped Sesame seeds or poppy seeds 


1 8-oz. pkg. cream cheese 


Unroll crescent rolls and make 2 rectangles by creasing on diagonals. Stretch 
dough into 8x10-inch shape. In blender, mix soft cream cheese, mushrooms 
and a dash of garlic salt; spread mixture on each rectangle. Roll up, starting 
with long side. Brush each roll with beaten egg white and sprinkle with sesame 
seeds. Cut each roll into /2-inch slices. Bake on a cookie sheet for 15 minutes 


at 375°. Serve hot. Makes 24. —Rhoda Benedict 
Winnebago County 


PIZZABURGERS 
*% c. undiluted evaporated milk Y2 tsp. salt 
14 lbs. ground chuck 2 tbsp. grated Parmesan cheese 
4 ¢. fine cracker meal 4 hamburger buns 
4 ¢. finely chopped onion 1- 8-oz. can pizza sauce 
1 tsp. garlic salt 1 c. shredded mozzarella cheese 


Combine milk, ground chuck, cracker meal, onion, garlic salt, salt and Parmesan 
cheese in large mixing bowl; mix well. Split each hamburger bun in half; toast 
lightly. Divide meat mixture into 8 parts. Spread one part meat mixture evenly 
over the top of each bun; place on cookie sheet. Make well in center of meat 
using back of spoon. Combine pizza sauce and oregano, spoon 2 tablespoons 
sauce into each well. Bake in a 425° oven for 20 minutes. Sprinkle 2 tablespoons 
cheese over each burger and bake until cheese melts. | —Judie Gruszynske 

Winnebago County 


TUNA SALAD 
1 c. shredded carrots 1 large can tuna 
1 c. diced celery Yc, salad dressing 
4 ¢. minced onion 1 4-oz. can shoestring potatoes 


Mix all ingredients together, leaving potatoes until last. Use as spread on bread. 


Yield: 8-10 servings. —Marie Peters 
Wood County 


ONION BREAD STICKS 


I c. butter 1 pkg. onion soup mix 


1% Ib. loaf of bread 


Soften butter (do not melt) and add to onion mix. Stir and spread on bread. 


Cut bread slices into fingers and place on cookie sheets. Bake at 250° for 1 
to 1% hours. —Mavis Matchey 


Trempealeau County 


APPLE-STICK RELISH 


Y% c, chopped dill pickle 
’ c. sugar 
Ys c. vinegar 


3 unpared tart apples, cored and 
cut in small strips (3 cups) 
4%; c. chopped onion 


Combine apples, onion and pickles. Combine sugar and vinegar; toss with ap- 

ple mixture. Chill. Serve as meat accompaniment. Yield: 6 servings. 
—Edna Nuttelman 
La Crosse County 


COPPER PENNIES 


Y% c. salad oil 

l tsp. Worcestershire sauce 
1 tsp. salt 

] tsp. pepper 

1 tsp. prepared mustard 


1 20-oz. can sliced carrots 

1 medium onion, diced 

1 small green pepper, diced 
Y% c. cider vinegar 

1 c. sugar 

Yc. tomato soup, undiluted 


Put carrots, onion and pepper into dish. Combine remaining ingredients; pour 
over vegetables and marinate in refrigerator for 24 hours or more. 

—Gertrude Preuss 

Waupaca County 


CRANBERRY RELISH 
(Quick, Easy and Delicious) 


1 lb. raw cranberries (wash) 1 Ib. apples (wash and peel) 


Grind cranberries and apples with fine blade. Add sugar to taste. Also add nuts, 
if desired. Delicious with foul or as an ice cream topping. 

—Virginia Wachholz 

Winnebago County 


MUSTARD RELISH MOLD 
Y% c. horseradish 


Ys C. prepared mustard 
1 c. whipped cream 


3-oz. pkg. lemon gelatin 
1 c. boiling water 
1 tsp. salt 


Dissolve lemon gelatin in boiling water with salt. Divide in half. Stir in 
horseradish in half of mixture and mustard in the other half; beat each until 
smooth. Chill until partially set. Fold in half of whipped cream in each of the 
two mixtures. Pour mustard mixture in mold. Spoon horseradish mixture over 

top. Chill. Serve with ham, roast beef, hamburgers or brats. Serves 12. 
—Mary Janet Ormson 
Juneau County 
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CRANBERRY-ORANGE RELISH 


2 envelopes unflavored gelatin 1 small orange, cut up (including 
Y. c. cold water peel) 


Y% c. boiling water 3 c. cranberries 
1% c. sugar Orange slices (optional) 


Put cold water into blender container and sprinkle gelatin over water; let stand 
3-4 minutes. Add boiling water. Cover and process at low until gelatin dissolves, 
about 2 minutes. Add sugar and orange; cover and process at medium-high speed 
until finely chopped. Add cranberries; cover and process until finely chopped. 
Pour into a 4-cup mold or bowl and chill until firm. If desired, garnish with 


orange slices. Yield: 8 servings. —Grace J. Menta 
Sawyer County 


PEPPER RELISH 


Remove seeds, chop and grind 12 green peppers, 6 red peppers and 15 onions. 
Mix together and pour boiling water over to cover. Let stand 5 minutes and 
drain. Make a weak vinegar solution (1 part vinegar and 2 parts water); put 
on mixture and bring to a boil. Let stand 10 minutes and drain. Make a brine 
of | pint vinegar, 3 cups sugar, 3 teaspoons mustard seed and 2 teaspoons celery 


seed; pour over mixture an boil 2 minutes. —Norma Snyder 
Waupaca County 
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APRICOT SALAD 


Il 3-02. pkg. orange jello 1 c. seedless green grapes 

1 medium-size can apricots (drain 1% c. boiling liquid (water plus 
liquid and save) apricot juice) 

1 large banana, diced 2 tbsp. sugar 


Add sugar to boiling liquid, then mix with jello; stir and set aside until syrupy. 
Whip until frothy. Whip 1 cup cream until stiff or use carton of cool whip. 
Combine whipped jello with banana, grapes and apricots that you mash. Fold 
in whipped cream. Pour into mold or 9x9-inch pan. —Ruth Ramsay 


BLUEBERRY SALAD 


2 3-0z. pkg. grape jello ] 8-oz. carton sour cream 
1 can blueberries Y c. sugar 
1 can crushed pineapple with juice Nuts 


1 8-0z. pkg. cream cheese 


Mix 1 cup hot water with jello; stir until dissolved. Add 1 cup juice from blueber- 
ries. Let set. Add drained blueberries and pineapple; chill until set. Mix cream 
cheese, sour cream and sugar together until well blended; spread over jello and 
top with nuts. —Phyllis Buch 


BLUEBERRY SALAD 


1 6-0z. box raspberry flavored 1 No. 2 can crushed pineapple 
gelatin 2 tbsp. lemon juice 

1% c. boiling water 1 c. whipping cream, whipped 

1 No. 300 can blueberries ¥2 c. chopped nuts 


Dissolve gelatin in boiling water. Drain fruits; add 2 cups of the juice to the 
gelatin mixture. (Add water, if necessary, to make 2 cups liquid.) Stir in lemon 
juice. Chill until syrupy. Stir in fruits, whipped cream and nuts. Pour into a 
7¥2x11%-inch dish; chill until firm. 12 servings. —Eileen Hanson 

La Crosse County 


VEGETABLE SALAD 


1 head cauliflower, broken into 1 large can peas or frozen to 
flowerets equivalent 

1 bunch broccoli, broken into 2 stalks celery, cut fine 
flowerets 1 medium onion, chopped fine 


Combine above ingredients and mix with sauce below. 


Sauce: 
V4 ¢. sugar 1 tsp. garlic salt 
1c. salad dressing 1 tsp. beaumonde (or mixed spices) 
1 c. sour cream Pepper and salt to taste 


Combine ingredients; mix with vegetables and let stand overnight. 
—Gen Sipple 
Winnebago County 
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BROCCOLI SALAD 


Y, c. chopped walnuts 
10-12 strips crisp bacon 


1 bunch broccoli 
1 medium red onion 
Y% c. raisins 


Wash and cut up broccoli into small pieces. You can use the stalk too — peel 
the outer skin off, the inside is tender and crisp and adds variety. Add other 
ingredients and crisp bacon which has been cut or broken into small pieces. 
Combine | cup mayonnaise, “% cup sugar and 2 tbsp. sugar; pour over mix- 
ture, mix well and serve. —Margaret Doornink 

St. Croix County 


CAULIFLOWER SALAD 


1 head cauliflower, broken in 1 medium onion, diced 
small pieces I c. sour cream 
6 to 8 slices bacon, fried and Yc. salad dressing 


diced Y c. sugar 


Mix sour cream, salad dressing and sugar together. Stir in remaining ingredients. 
Top with grated cheese. —Lillian Ruckdashel 
Waupaca County 


ONE CLASSY SALAD 


1 head cauliflower 
1 Ib. red radishes 


¥2 c. Italian dressing (or more) 


Clean cauliflower, breaking into tiny flowerets. Clean radishes and slice into 
paper-thin pieces. Mix together and toss with Italian dressing. Let flavors blend 
several hours in refrigerator. Serve in small mound over lettuce leaf on salad 
plate. —Linda Akin 

Waushara County 


CAULIFLOWER SALAD 


1 head cauliflower, cut fine 1 c. mayonnaise 

1% c. green grapes 1 c. sugar 

1 c. nutmeats I tsp. dry mustard 

Mix mayonnaise, Sugar and dry mustard; pour over remaining ingredients. 

Refrigerate 12 hours. —Frances Symons 
Lafayette County 


STRAWBERRY-CRANBERRY SALAD 


1 6-0z. pkg. strawberry gelatin 
2c. boiling water 
I can (2 c.) cranberry sauce 


2 c. crushed pineapple 


1 10-02. pkg. frozen strawberries 
I tbsp. lemon juice 


Dissolve gelatin in boiling water. Add cranberry sauce, crushed pineapple 
Strawberries and lemon juice; mix well. Chill until firm. May be served cn 
whipped cream or mayonnaise. 10-12 servings. —Frances Symons 


Lafayette County 
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GREEN BEAN SALAD 


1 small onion 
1 green pepper 
Y can pimento 


1 can French-style green beans 
1 small can peas 
¥% c. diced celery 


Dressing: 
Y tsp. salt 1 c. vinegar 
1% c. sugar 1 tbsp. water 


Y c. salad oil Dash of paprika 


Mix dressing ingredients until sugar is dissolved; pour over vegetables. Let stand 


overnight. Drain | hour before serving. (Dressing may be used twice.) 
—Gladys Toppen 


Trempealeau County 


RED BEAN SALAD 


1 1-Ib. can red or kidney beans Ys tsp. salt 

I c. thinly sliced celery 2 tsp. chili powder 

Ys, c. chopped sweet pickle + tsp. Worcestershire sauce 

Y% c. chopped onion Few drops hot pepper sauce 

4 oz. (1 c.) sharp processed Ys ¢, mayonnaise or salad dressing 
American cheese, diced 1c. coarsely ground corn chips 


3S 


Combine beans, celery, pickle, onion and cheese. Blend seasonings with mayon- 
naise; add to bean mixture and toss slightly. Spoon into baking dish; sprinkle 
with corn chips. Bake in a !-quart baking dish at 450° for 10 minutes. Garnish 


‘i er rings, if desired. —Goldie Klingert 
Rana ‘ Waupaca County 


MARINATED CARROT SALAD 


1 10-0z. can tomato soup, undiluted 
14 tsp. garlic powder 
1 tsp. Worcestershire sauce 


4c. cooked sliced carrots 
Ys ¢, chopped green pepper 
4 ¢, chopped onion 

4% ¢. diced celery ac. oil 

1 tsp. prepared mustard 


34 ¢, vinegar 
Ya tsp. salt 


lc. sugar 
Prepare vegetables. Heat the vinegar, sugar, soup, garlic powder, Worcester- 
shire sauce, oil, mustard and salt to boiling and pour over vegetables. Cover 


and refrigerate. Will keep for a week. — Winifred Carlton 
: Waushara County 


GRANDMOTHER'S FAVORITE SALAD 


Vs e, mayonnaise-type salad 1 c. crushed pineapple 
dressing (not mayonnaise) 2 c. cottage cheese 

2 tbsp. sugar 1 c. small marshmallows 

2 tbsp. lemon juice 1 c. shredded carrots 


Blend together salad dressing, sugar and lemon juice. Add pineapple, cottage 
cheese, marshmallows and carrots; stir until well blended. May be made ahead 
of time. Serve on lettuce leaf or in a bowl. Serves 6-8. —Jovce Natzke 
Shawano County 
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FROG EYE SALAD 


1 c. sugar 3 11-oz. cans mandarin oranges, 
2 tbsp. flour drained 

2'4 tsp. salt 2 20-oz. cans drained pineapple 
1% c. pineapple juice chunks 

2 eggs, beaten 1 20-oz. can crushed pineapple, 

1 tbsp. lemon juice drained 

3 qts. water 1 9-oz. carton non-dairy whipped 
1 tbsp. cooking oil topping 

1 16-0z. pkg. Acini de Pepe 1 c. miniature marshmallows, 

1 c. coconut (optional) (optional) 


Combine sugar, flour and % teaspoon salt. Gradually stir in pineapple juice 
and eggs; cook over moderate heat, stirring until thickened. Add lemon juice; 
cool mixture to room temperature. Bring water, remaining 2 tablespoons salt 
and oil to a boil. Add Acini de Pepe; cook at rolling boil until Acini de Pepe 
is done. Drain Acini de Pepe; rinse with water. Drain again and cool to room 
temperature. Combine egg mixture and Acini de Pepe; mix lightly but 
thoroughly. Refrigerate overnight in airtight container. Add remaining ingre- 
dients and mix lightly and thoroughly. Refrigerate until chilled, in airtight con- 
tainer. Salad may be refrigerated for as long as a week in an airtight container. 
It may also be frozen, although this alters the texture somewhat. Makes 25 serv- 
ings. You can make half the batch for smaller amount. —Pat Johnson 

Waushara County 


SECRET JELLO 


1 3-0z. pkg. cherry jello Y c. cold water 
1 c. hot water 1 21-oz. can cherry pie filling 


Mix jello with hot water, well. Add cold water and pie filling; stir well. Cool 
and set in refrigerator 3-4 hours. May be placed in a bow! to set or can be put 
in a mold to be unmolded before serving. —Janice Hotchkiss 


Portage County 


QUICK, EASY, GOOD FRUIT SALAD 


1 can cherry pie filling ] can sweetened Eagle brand milk 
J 20-02. can crushed pineapple and Y’ c. chopped nuts 
juice 


Mix above ingredients together. Fold in one 8-ounce container cool whip. 
Refrigerate overnight. —Ejileen Hanson 


La Crosse County 


COTTAGE CHEESE SALAD 


1 20-0z. carton cottage cheese 1 6-02. box jello, any flavor 
1 20-oz. can crushed pineapple or 2 ¢. cool whip 
fruit 


In bowl, combine cottage cheese, jello, pineapple (or fruit); mix well. Add cool 
whip and mix. Yield: 8-10 servings. —Cyrina M. Chunat 
Crawford County 
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CHERRY SOUR CREAM SALAD 


1 8-0z. can crushed pineapple 1 c. miniature marshmallows 
1 16-0z. can pitted dark sweet Ic. dairy sour cream 

cherries Y, c. whipping cream, whipped 
1% c. boiling liquid Salad greens 


1 3-oz.’ pkg. cherry-flavored gelatin 


Drain fruits, reserving liquid; add water to make 1% cups. Heat to boiling and 
add gelatin; chill until partially set. Stir in pineapple, cherries and marshmallows. 
Fold in sour cream. Pour into lightly oiled 4-cup mold. Chill until set. Unmold 


on salad greens and top with whipped cream. Serves 6-8. 
—Dianne Buettne 


Clark County 
ROQUEFORT CHEESE RING 


2 pkg. lime jello 1 c. crushed pineapple 
3 c. boiling water 1 tbsp. vinegar 
1 8-oz. pkg. cream cheese 1 c. cream, whipped 


Y% c. Roquefort cheese 


Dissolve 1 package jello in 2 cups boiling water; pour into an 8-inch mold. When 
jello is set, pour on following: Dissolve | package lime jello in 1 cup boiling 
water; add vinegar. Mash cheese to smooth paste. When jello is cooled, beat 
in cheese. When almost set, fold in whipped cream and crushed pineapple. Spoon 
this mixture over the set jello. When all is set, put on salad plate and garnish. 


Serve with your favorite dressing or mayonnaise. —Alice Deuel 
Rusk County 


APPLE SLAW 


3c. finely cut cabbage 4 tsp. celery seed 

44 ¢. diced celery Ya tsp. nutmeg 

14 ¢, mayonnaise 2 c. unpeeled tart red apples, diced 
1 tbsp. sugar 14 ¢. miniature marshmallows 

1 tsp. salt 4 ¢. chopped walnuts (optional) 


2 tbsp. vinegar 


Mix mayonnaise and seasonings well. Add other ingredients, except apples, and 
mix well. Add diced apples just before serving. —Lorraine Millis 
Walworth County 


COUNTRY SLAW 


VY ¢. thick sour cream 1 tsp. salt 
'4 ¢. sugar ' tsp. celery seed 
“4 c, vinegar 1 qt. crisp, shredded cabbage 


Mix sour cream, sugar, vinegar and salt; add mixture to cabbage and stir well. 
The flavor may be varied by adding chopped onion, green pepper or shredded 
carrot. Serves 4-6. —Mrs. Harry Sarb 

Marquette County 
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COLESLAW (That Keeps) 


1 small to medium onion, chopped 
1 shredded carrot (for color) 


1 medium-size head of cabbage, 
shredded 
1 small green pepper, chopped 


Combine above ingredients; set aside while preparing dressing. 


Dressing: 
¥% c. vinegar 
Yc. vegetable oil 
1 c. white sugar 


1 tsp. salt 
1 tsp. celery seed 
1 tsp. dry mustard 


Combine dressing ingredients in a l1-quart saucepan and bring to a boil for 
1 minute. Pour boiling mixture over cabbage mixture immediately; toss to mix 
ingredients thoroughly. Store in a closed container and refrigerate. Salad will 
keep several weeks in refrigerator, getting better with age. Makes 8-10 servings. 
—Alice Binder 

Waupaca County 


EVERLASTING CABBAGE SALAD 


1 envelope unflavored gelatine 
Y% c. cold water 


1 tsp. salt 
1 onion, diced 


Hic: vinegar 3 carrots, grated 
1Y ce sugar 1Y% green peppers 
1c. oil 1 large head cabbage, cut up fine 


Y% tsp. pepper 


Dissolve gelatine in water. Heat vinegar, sugar, salt and pepper in water; add 
to the gelatine mixture and cool. Add oil, onion, green pepper and carrots; pour 
over the cabbage and stir well. Refrigerate in covered dish. Keeps well in 
refrigerator. Stir before serving. Feeds a large group. —Mariellen Haen 

Door County 


CREAMY KOHLRABI SLAW 


6 medium kohlrabi, peeled, 
shredded 

1 c. shredded carrots 

% c. sliced celery 

Ys c. sour cream 


Yc. French dressing 

2 tbsp. sugar 

1 tbsp. sliced green onion 
Y% tsp. salt 


In large bowl, stir together all i i i 
» Stir ingredients. Cover; refrigerate 2 i 
ready to serve. Yield: 4 cups. gee eee 


Trempealeau County 
CRANBERRY-APPLESAUCE MOLD 


1 6-0z. box raspberry jello 1 pt. (2 cups) applesauce 


I’ c. water 
ss a Y% c. salad i 
1 can jellied cranberries '’’ tsp eae S 


ee mac a boil; add jello and bring back to a boil. Remove from heat. 

Bunn a oe a other ingredients; stir until smooth. Pour 
: | - (This is my own original reci i I 

meats. Especially pretty on a holiday ES ae eS ll 


ie Waupaca County 


— 
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FREEZER COLESLAW SALAD 


1 3-0z. pkg. lemon jello Y% c. finely cut celery or % c. 
1 c. thawed coleslaw, including thinly sliced cucumber 
juice 1 tbsp. finely chopped onion 


Y% c. cooked peas 


Thoroughly drain the coleslaw; reserve juice. Dissolve jello in % cup hot water. 
Measure juice and add enough cold water to make | cup; add to jello. Cool. 
Mix the other ingredients and place in a lightly oiled 7x11-inch pan. Pour 
cooled jello over and place in refrigerator to set. Before serving, frost lightly 


with mayonnaise or salad dressing. Cut in squares to serve 8. 
—Thelma Buchholtz 


Marquette County 


CRANBERRY APPLE SALAD 


1 c. boiling water 
1 can whole cranberry sauce 
1% c. grated or ground apples 


1 envelope unflavored gelatine 
1% c. apple juice 

1 c. cottage cheese 

1 3-oz. pkg. strawberry jello 


Into small pan, sprinkle unflavored gelatine over '4 cup apple juice; let stand 
5 minutes to soften. Then heat until gelatine dissolves. Remove from heat and 
stir in remaining juice; let set until slightly thickened. In food blender, process 
cottage cheese until smooth. Slowly beat in thickened apple juice-gelatine. Pour 
mixture in a straight side 2-quart glass bowl. Refrigerate until set. In medium 
bowl, dissolve strawberry jello in | cup boiling water. Stir in cranberry sauce. 
Add apples. Let set slightly, then spoon over the cheese layer in a glass bowl; 
refrigerate until firm. Top with whipping cream and sprinkle with ground nuts 


if desired. Yield: 14 - 2-cup servings. —Lil Pesko 
Price County 


CREAMY CRANBERRY SALAD 


1 8-oz. can crushed pineapple, 
undrained 

2 c. whole berry cranberry sauce 

14 ¢. slivered almonds 


1 3-oz. pkg. cream cheese 

1 tbsp. mayonnaise 

1c. whipping cream 

2 tbsp. fructose (corn sweetener) 
Soften cream cheese and blend in mayonnaise. Whip cream, sweetening with 
fructose, then stir into cheese mixture. Combine cranberry sauce, pineapple and 
almonds; pour whipped cream dressing over all. May freeze, or chill 24 hours, 


then serve. Yield: 12 servings. —Carolyn Weber 
Waupaca County 


CRANBERRY RELISH 


1 large orange or 2 small 
2 c. sugar 


1 lb. cranberries 
3 medium-size apples, peeled 


Grind cranberries and apples through chopper. Grate orange rinds, or put whole 
orange with rind through chopper; add to berries with sugar. Allow to stand 
24 hours before serving as a fruit side dish or relish. —Janice Jerabek 

Barron County 
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CRANBERRY MARSHMALLOW CREAM SALAD 


1 Ib. fresh ground cranberries 10%-o0z. bag miniature 


1 20-0z. can crushed pineapple, marshmallows 
drained 1 8-oz. carton cool whip (or % pt. 
1 c. sugar cream, whipped) 


Combine ground cranberries, pineapple and sugar. (This can stand for a day 

it makes the mixture taste sweeter.) Fold in marshmallows and whipped cream 
into the cranberry mixture. Makes about 10 cups or 20 servings. 

—Vernita Green 

Winnebago County 


CRANBERRY CHUNK SALAD 


1 3-0z. pkg. cream cheese, softened 1c. diced walnuts 

Yc. salad dressing 1 c. diced banana 

; a 

“4 c. lemon juice 1 1-lb. can jellied cranberry sauce 


¥ tsp. salt (chilled and cut into chunks) 
1 c. (13-0z. can) crushed pineapple, 1% c. heavy cream 
drained 


aon cheese with salad dressing, lemon juice and salt until smooth. Stir 
are meee petra bananas. Whip cream and fold into mixture. Lightly 
rien cons a S unks. Pour into a 9x5x3-inch bread pan that has been lined 
ees me ickness of waxed paper. (I often use a round juice can or cup- 
Stes a | Freeze. To unmold, place pan in warm water for a count of 15. 
tinier pose 30 minutes before serving. Slice to serve. Can be decorated 
ee Bes cream. (Chunks of jellied cranberry sauce makes this frozen salad 
erent. Good with ham or turkey.) Makes 12 servings. —Gwen Marx 
Winnebago County 


CRANBERRY SALAD 
1 Ib. cranberries 2c. sugar 
I ma se crushed pineapple, 1 3-0z. pkg. raspberry jello 
raine 2 medium apples, peeled and diced 


Combin i i i 
€ cranberries, sugar and pineapple in saucepan; bring to a boil and cook 


until cranberries are soft. Stir in j i i 
eee oa ir in jello, then add apples. Chill. (This ie yen 
—Ome Kluck 


Chippewa County 


CRANBERRY SHERBERT MOLD 
2 3-0z. pkg. jello 
1’: c. boiling water 
I pt. raspberry sherbert 


1 tbsp. lemon juice 
1 16-0z. can whole cranberry sauce 


ase ee in boiling water. Stir in sherbert and lemon juice; chill until mix- 
: - Chill until firm, or overni ‘ : ‘ 
1s, Or served on lettuce with salad dressing. ect aee ciate ees: 


—Rosa Holmes 
Chippewa County 
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CRANBERRY SALAD 


1 8'4-oz. can crushed pineapple 
Y% c. orange juice 
Y c. chopped walnuts (optional) 


2 3-oz. pkgs. raspberry gelatin 
2 c. boiling water 
I 16-0z. can cranberry sauce 


Dissolve gelatin in boiling water. Stir in cranberry sauce, pineapple (undrained 
and orange juice. Chill until slightly thickened, then fold in walnuts. Can be 
made in ring mold and served with dish of whipped cream in center for topping 


or made in bowl and either left plain or garnished with topping. Makes about 
6 cups — 8 servings. —Emily L. Duesterbeck 
Richland County 


CRANBERRY MOUSSE 


1 20-oz. can crushed pineapple 3 tbsp. lemon juice 
and juice 1 tsp. lemon peel 

1 6-oz. pkg. strawberry gelatin 4 tsp. ground nutmeg 

1 envelope unflavored gelatin 2 c. dairy sour cream 

1 c. water Y% c. chopped nuts 

1 1-lb. can cranberry sauce 


Drain pineapple well, reserving all juice. Add juice to gelatins in a 2-quart 
saucepan. Stir in water and heat to boiling, stirring, to dissolve gelatin. Remove 
from heat. Blend in cranberry sauce. Add lemon juice, peel and nutmeg. Chill 
until mixture thickens slightly. Blend sour cream into gelatin mixture. Fold in 
pineapple and nuts. Pour into a 2-quart mold and chill until firm. Unmold on- 


to servintg plate. Serves 12. —Rita Janz 
Wood County 


FROZEN CRANBERRY SALAD 


1 can sweetened condensed milk 4 ¢. fresh or reconstituted lemon 


1 16-oz. can whole berry, cranberry juice 

1 9-0z. container frozen, non-dairy 
whipped topping 

1 c. chopped walnuts 


sauce 
1 10'%4-o0z. can crushed pineapple, 
drained 


In large bowl, combine condensed milk and lemon juice. Stir in cranberry sauce, 
pineapple and nuts. Fold in whipped topping that has been thawed. Spread in 
9x13-inch freezer container and freeze until firm. (For thicker salad, use a 
9x9-ineh container.) Remove from freezer 10 minutes before cutting; serve on 


lettuce leaf. Large dish makes 12 large servings. —Ruby Peters 
Marquette County 


FROZEN CRANBERRY SALAD 


1c. crushed pineapple, drained 


4c, ground cranberries, drained 
16 oz. cream cheese 


2 ¢. sugar 

3 ¢, ground almonds 
Soften cream cheese with milk and combine with other ingredients. Whip 2 cups 
whipping cream (makes 4 cups) and fold into mixture. Pour into a mold or 
long pan which has been buttered prior to adding ingredients, for easier un- 
molding or removal. Let stand at room temperature 10 minutes before serving. 
Serves 12 to 15. —Mrs. Charles W. Sebesta 
249 Chippewa County 


WE LIKE IT HERE SALAD 


2 c. hot water 2 c. cranberry sauce 
2 3-0oz. pkg. raspberry or cherry l c. sour cream 
jello 1 c. cottage cheese 


Dissolve jello in water and cool. Add remaining ingredients; whip until well 
mixed. Pour into a 7-cup mold and chill. Yield: 4-6 servings. 

—Peggy Quake 

Walworth County 


CRANBERRY MOLD 


2. cranberries Ys c. crushed pineapple 

1% c. boiling water ¥3 ¢. red grapes, halved 

1% tbsp. unflavored gelatin 6 large marshmallows, cut up 
Y% c. cold water lc. cream 

I c. sugar I 3-oz. pkg. cream cheese 


Cook cranberries in the boiling water 10 minutes; bl i 

gelatin that has been softened in cold water. Add shoe EEE ee 

to the cranberry mixture. Place mixture in a ring mold and chill Scie with 

the following dressing: combine the marshmallows, cream and Seni cheese 

and let stand overnight in refrigerator. At serving time, beat the dressing and 

place in center of mold. Yield: 10-12 servings. —Priscilla miler 
Columbia County 


RUBY RED SALAD 


4c. fresh cranberries VY 
es! 2 c. seedless green gra i 
3 c. miniature marshmallows half : i 
3 
Saas Y’ c. chopped walnuts 
. diced unpared apples 1 c. whipping cream, whipped 


Sas seme’ and combine with marshmallows and sugar. Cover and chill 
oN ig . Then add apples, grapes and nuts. Fold in whipped cream. Chill 
ield: 8-10 servings. —A Ithea Abitz 


Kewaunee County 


APPLE SALAD 


er ee lemon gelatin 2 tbsp. seedless raisins 

c. thinly sliced, unpeeled apples Ys c. diced celery 

Y% c. chopped dates 2 tbsp. mayonnaise 

“2c. black walnuts, coarsely ¥Y2 c. whipping c 
Te ; g cream 


AEE ase to package directions. Arrange a few apple slices in 
Brrinicliset erik old. Spoon in enough gelatin to ‘‘anchor’’ apple slices; 
raisins celery and i oh gelatin until syrupy. Combine apples, dates, nuts, 
Sn cuter: Hes gate: Whip cream and add to fruit mixture; fold into 
Mee conndtan tical uh clear gelatin layer; chill until set. Unmold onto plate 
to make and can be mite ney Makes 8-10 servings. This is very good, easy 
ise € ahead of the meal. Any left-over is still good the 

—Edith Carpenter 


on Waushara County 


COTTAGE CHEESE APPLE SALAD 


4 medium apples, diced 1 c. cottage cheese 
Y2 c. chopped walnuts Y% ¢c. sour cream 
Yc. raisins Y tsp. cinnamon 


I tbsp. lemon juice 


Combine apples, walnuts, raisins and lemon juice. Stir together cottage cheese, 


sour cream and cinnamon; add to fruit mixture. Chill at least 1 hour. Serves 6. 
—Dorothy Charipar 


Chippewa County 


JELLIED WALDORF SALAD 


1% c. boiling water Y. c. grated raw carrots 
6-oz. pkg. lemon gelatin Y, ¢. unpared, diced red apple 
Y, c. light raisins Y; ¢, coarsely chopped nuts 


Pour 1% cups boiling water over gelatin, stirring until dissolved. Add 1% cups 
cold water; chill until consistency of unbeaten egg whites. Meanwhile, let raisins 
stand 10 minutes in boiling water to cover; drain. Stir raisins, carrots, apple 
and nuts into gelatin mixture until well combined. Pour into mold and chill 


until set. Serve on greens with mayonnaise. —Grace Lehman 
Waushara County 


APPLE-CHEESE SALAD (Christmas Salad) 


1 8-oz. pkg. cream cheese 
+ c. salad dressing 

+ c. chopped nuts 

c. celery, cut fine 


1 c. hot water 

24 c, red cinnamon candies 
1 3-0z. pkg. lemon jello 
1'4 c. applesauce Yr 


Combine hot water and cinnamon candies; add jello and stir until completely 
dissolved. Stir in applesauce. Pour half of mixture into a mold or 8-inch square 
pan. Chill until firm. Blend together cream cheese (room temperature), salad 


dressing, nuts and celery and spread over jello layer. Pour remaining apple- 


jello mixture over. Chill until firm. Serve on greens. (Note: If star mold is us- 


ed, make 1!2 times the Jello-applesauce recipe, however, only one recipe of cream 


cheese mixture is needed.) —Ruth Mathwig 
Chippewa County 
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FRUIT STRATA SALAD 
3 ¢. shredded lettuce 


3 1 large banana, sliced 

1 honey dew melon, peeled, seeded 1 8-oz. carton pineapple, lemon or 
vanilla yogurt 

Ys ¢. (2 oz.) shredded Gruyere or 
Swiss cheese 


and cubed 

1 20-0z. can pineapple chunks, 
drained 

1 pt. (2 cups) strawberries, halved 


Place half of lettuce in large bowl. Layer fruits on top of lettuce. Top with 
remaining lettuce. Spread yogurt over all, then sprinkle with shredded cheese. 
Cover and chill 2-3 hours. If desired, garnish with additional strawberries and 


fresh mint. Toss gently to serve. Yield: 12 servings. —Chrystal Lyon 
Trempealeau County 
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JELLO FRUIT SALAD 


1 3-0z. box lemon jello 
1 carrot, shredded 


1 small can crushed pineapple 
1 can mandarin oranges 


Mix jello according to package directions. Add remaining ingredients and pour 


into a mold or pan. Chill. Serves 6. 


—Louise Grohall 
Oconto County 


COLBY FRUIT TOSS 


1 8-0z. carton pineapple yogurt 

Yc. salad dressing 

2 tbsp. honey 

2 c. shredded Colby cheese 

2c. chicken or pork, cut into small 
cubes 


2 c. cubed, tart apples, unpeeled 

I c. chopped celery 

1 c. green grapes, halved and 
seeded 

Y2 c. chopped walnuts 


Ina 3-quart bowl, combine yogurt, salad dresing and honey; stir until smooth. 
Add remaining ingredients; toss to coat. Chill 1 to 2 hours. To serve, scoop 
generous portions onto lettuce leaves. Garnish with strawberries and mint leaves. 


Yield: 8 servings. 


—Maxine Rung 
Sauk County 


DELICIOUS FRUIT SALAD 


1 16-0z. can chunk-style fruit 
cocktail, drained (reserve juice) 

1 16-oz. can chunk-style pineapple, 
drained, (reserve juice) 


3 bananas, sliced 

3 apples, cut up 

] 34%2-0z. pkg. French vanilla 
pudding (not instant) 


1 8-oz. can mandarin oranges 


Cook | cup juice and pudding until transparent and thickens; cool until slight- 
zi rae pour over fruit and mix. Chill in refrigerator, in a 3-quart covered 
ish. Serves 12-15. — Mildred Tinun 
Waushara County 


GREEN AND WHITE FRUIT DELIGHT 


1 c. boiling water 

I c. cold water 

1 large can crushed pineapple, 
drained 

2c. miniature marshmallows 

1 Ib. creamed cottage cheese, sieved 


1 8-oz. pkg. cream cheese 

1 c. whipping cream 

1 large can white grapes, drained 
1 envelope unflavored gelatin 

Y% c. cold water 

Yc. milk 

1 4-0z. pkg. lime gelatin 


Place gelatin in a small dish; add % cup cold water and let stand. Heat milk; 
pour over gelatin and stir until dissolved. Let cool. Whip cream; add cream 
cheese (at room temperature) and whip into cream. Fold in gelatin mixture and 
grapes and place in 9x13-inch pan. Chill until firm. Pour the hot water over 
lime gelatin and stir until dissolved, then add 1 cup cold water. Chill until it 
starts to thicken; add drained pineapple, marshmallows and cottage cheese. 
Leave in bow] until starting to set; spread over first layer. Chill until firm. Cut 
in squares, and serve on lettuce leaves. Garnish with a teaspoon of sour cream 
and top with a green maraschino cherry. This can also be put in a large mold. 
—Mrs. Bruce Smith 

Door County 
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PANIC SALAD 


1 tbsp. lemon juice 
Reserved pineapple juice 

1 c. miniature marshmallows 
Yc. nuts 


1 large can fruit cocktail, drained 

1 20-0z, can pineapple tidbits, 
drained (reserve juice) 

! regular size carton cool whip 

34-0z. box instant vanilla pudding 


Combine fruit cocktail and pineapple in a large serving bowl. Stir in dry pud- 
ding mix and lemon juice. Fold in cool whip. Add some of the remaining pineap- 


ple juice for desired consistency. Very good and very quick to fix. 
—Carol Moen 


Barron County 


OVERNIGHT FRUIT SALAD 


2 eggs, beaten 

] 3-0z. pkg. lemon jello 

1'A c. colored miniature 
marshmallows 

1 can mandarin oranges, drained 


1 pkg. ring macaroni, cooked 
1 can fruit cocktail 

1 can crushed pineapple 

Y% c. sugar 

1 tsp. flour 

uice from canned fruits. To juice, add sugar, flour and eggs. Bring to 
a boil; add jello. Cool dressing. Then add cooked macaroni, fruit cocktail and 


pineapple. Add marshmallows and oranges. Before serving, add % pint of 
cream, whipped. —Olga Junghans 
Trempealeau County 
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FROZEN FRUIT SALAD 


1 tbsp. lemon juice 
¥ ¢. maraschino cherries 
1 c. whipped cream or topping 


3-oz. pkg. softened cream cheese 
1c. mayonnaise 

1c. drained crushed pineapple 
1c. ripe peaches, diced 

Blend cheese and mayonnaise together; add fruit. Fold in whipped cream or 
topping. Pack mixture into salad mold and place in freezer. To serve, cut in 


cubes and place on lettuce leaves. —Mary Malthe 
Waushara County 


CHEESE DELIGHT 


1 c. crushed pineapple 

1 c. chopped celery 

1 tbsp. pimento, finely chopped 
1 pkg. cream cheese 


1 3-oz. pkg. lemon jello 
1c. hot water 
1c. pineapple juice 
1c. whipping cream 
llo in hot water. Add pineapple juice and chill until set. Then whip 
d whipped cream. Then cream the cream cheese; mix with 
lo mixture. Put in a 6-8 
—Mrs. Victor Jehn 
Wood County 


Dissolve je 
jello until light and ad I 
pineapple, celery and pimento; combine with the Je 


cup mold and chill. Serves 8-10. 
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LEMON CHEESE SALAD 


1 6-0z. pkg. lemon jello 1% c. grated cheese 
1 can crushed pineapple, drained 1 c. cream, whipped 


Make jello as directed on package, using the pineapple juice. When jello has 
thickened, mix in remaining ingredients. —Margie Stutte 
Clark County 


LEMON SALAD 


1 3-0z. box lemon jello 2 tbsp. lemon juice 
1 c. water 1 8-oz. carton cool whip 
Yc. sugar 1 c. grated cheese, any kind 


1 15-oz. can crushed pineapple 


Bring jello and water to a boil; add sugar and lemon juice. Partially set, then 
fold in cool whip and % of grated cheese. (Sprinkle remaining cheese over top.) 
Pour into a 9x13-inch cake pan or jello mold. Let set. —Marian Wigen 

Barron County 


LEMON JELLO SALAD 


1 3-0z. pkg. lemon jello Y2 c. cubed apple 

1% c. boiling water Y2 c. celery, cut in %4-inch pieces 
Ys c. pineapple juice 6 large marshmallows, cut up 

Y2 c, mayonnaise Yz c. whipping cream 


¥2 c. crushed pineapple 


Dissolve the jello in hot water. Add pineapple juice. Cool. Gradually mix into 
mayonnaise with wire whisk. Add pineapple, celery, apples and marshmallows. 
Whip cream until stiff; gently fold into other mixture. Pour into a mold and 
chill, preferably overnight. —Virgene M. Delzer 

Shawano County 


MYSTERY SALAD 


1 3-0z. pkg. lemon jello 1 small jar pimento 

1 20 oz. can crushed pineapple, Ya c. diced celery 
drained ¥% c. chopped nuts 

2 3-0z. pkg. cream cheese ¥%2 pt. cream, whipped 


Dissolve jello in heated pineapple juice (use NO water). Let cool until slightly 
thickened. Mix pineapple, cream cheese, pimento, celery and nuts together; add 
to jello. Add whipped cream last. Place in mold and chill for several hours. 
Yield: 8-10 servings. —Wanda Dahlberg 

Douglas County 


LEMON PINEAPPLE JELLO 


1 6-0z. pkg. lemon jello 1 large can crushed pineapple, 
1 c. boiling water undrained 
1 pt. half & half 


Dissolve jello in boiling water; let cool. Then add pineapple and half & half; 
mix thoroughly. Pour into mold and refrigerate. Yield: 8-10 servings. 

—Dellora Blanchard 

254 Washington County 


PARTY SALAD 


1 3-0z. pkg lemon or orange 1 c. grated carrots 
flavored gelatin 1 c. drained crushed pineapple 
1c. boiling water 1 c. dairy whipping cream, whipped 


1 8-oz. pkg. cream cheese, softened % c. chopped nuts 
1 c. chopped celery 


Dissolve gelatin in water. Add cheese while gelatin is hot. Blend with mixer, 
when cool, but before it sets. Whip cream. Add remaining ingredients. Place 


in an oiled mold and chill several hours. Unmold on salad greens. Yield: 14-16 
—Wilhemina Johnson 


servings. 
Crawford County 
SPRING SALAD 
1 3-0oz. pkg. lemon jello 1 c. whipped topping 
1 c. hot water 1 8-oz. pkg. cream cheese 


Dissolve jello in hot water; cool. Add whipped topping and whip gently. Add 
cream cheese (room temperature) and whip. Pour into salad mold and let set. 


Second Layer: 
1 3-oz. pkg. lime jello 1 8-oz. can crushed pineapple, 


1 c. hot water drained 
Y% c. walnuts VY c. maraschino cherries 


Dissolve jello in hot water; cool. Add pineapple, walnuts and cherries. Pour 


over first layer and chill. Unmold and serve. —Lila Manthey 
Marquette County 


LIME JELLO SALAD 


1 3-0z. pkg. lime jello Ys pt. cream, whipped 

Yc. water 'y pt. small curd cottage cheese 
Ys ¢. pineapple juice 34 c. crushed pineapple, drained 
12 large marshmallows ¥% c. chopped nuts 


Boil jello, water and pineapple juice together for 2 minutes. Take off heat and 
add marshmallows; stir until marshmallows are melted. Set jello mixture aside 
to cool. When cool, add whipped cream and cottage cheese and stir. Finally, 
add drained pineapple and nuts; chill until firm. The good feature of this salad 


is that it will stay firm, even in warm weather (at a picnic for instance). 
—Vera Melstrand 


La Crosse County 


LIME PINE MOLD 


1 3-oz. pkg. lime jello lc. sour cream 

lc. hot water 1 c. chopped nuts 

Juice of a No. 2 can crushed Crushed pineapple 
pineapple 


Dissolve jello in hot water. Add pineapple juice and chill until starting to set. 
Whip in sour cream, beating until light and fluffy. Then add nuts and pineap- 
ple. Pour in a mold and unmold. Garnish with fruit and greens. Can be made 
in an ordinary bowl. Can be used as a dessert or salad. —Bess Schansberg 
pas Trempealeau County 
eo) 3) 


GARDEN SALAD 


1-lb. carton cottage cheese 3 c. torn lettuce 

ae carton sour cream 2 green onions with tops, chopped 

2 tsp. salt Ic. sliced or diced tomatoes 

1 c. peeled cucumber slices, lightly 2 hard-cooked eggs, peeled & sliced 
salted Y c. shredded Cheddar cheese 


Combine cottage cheese, sour cream and salt. Prepare cucumbers. Place | 
tuce in large bowl and mix in onion and tomatoes, saving a few ae ont se6 
for garnish. Spread cottage cheese mixture over lettuce. Arrange eisttibets 
eee and tomato Slices over top. Sprinkle wtih shredded cheese over all ee 
to 8. Variations: Add sliced radish or green pepper in season. Be 
—Dorothy Linse 
Eau Claire County 


LAYER SALAD 


I head lettuce, torn in bite-size 1 medium onion, chopped 
pieces 1 lb. crumbl ; 
; : ed cook 
I sat cauliflower, broken in or bacon bits woe 
: ite-size pieces *%4 c. grated Cheddar che 
c. salad dressing Y% c. sugar i 


Put in large bowl, in | i i 
, In layers, In order given — lettuce, cauli 
a i , cauliflower, sala - 
g, etc. Put in refrigerator for at least 4 hours or overnight. Mix Before eae 
—Joyce Bathke 
Kewaunee County 


LETTUCE SALAD 


1 head lettuce, torn u 
) p Y% c. onion, cut u 
i strips bacon, cooked & crumbled 2c. cheese, cut at iec 
c. frozen green peas Yc. aralterey cut up ates 


Shawano County 


LAYERED LETTUCE SALAD 


1 head 

pees lettuce ; 1 c. diced celery 

ard-cooked eggs, sliced ¥2 C. green pepper 
10-02. pkg. frozen peas, uncooked | sweet onio "th 

8 slices bacon, fried and diced oc 


2, ; 
4 oz. Cheddar cheese, grated Pama jonnaisc 


2 tbsp. sugar 


Barron County 
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ORANGE DELIGHT SALAD 


1 6-0z. pkg. orange jello 1 c. vanilla ice cream 
1 c. hot water 1 6-oz. can mandarin oranges, 
1 small can frozen orange juice drained 


Dissolve jello in in hot water. Add ice cream; stir until melted. Add frozen orange 
juice, the add mandarin oranges. (This sets very quickly.) Can be put in a bowl 


or glass cake pan (6x11 '%-inch loaf). —Marjorie Klumh 
Wood County 


THREE ORANGE SALAD 


1 3-0z. box lemon jello 1c. juice from oranges plus water 
1 3-0z. box orange jello to make | cup 
2c. boiling water 1 can lemon pie filling b 


1 can mandarin oranges 


Mix jello and water; stir well. Then add pie filling and mix well. Add oranges. 


Put in a 2-quart mold. —Susan J. Gruber 
Marquette County 


ORANGE BAVARIAN 
I c. mandarin orange segments, 4 c. frozen concentrated orange 
drained juice, thawed 
1c. boiling water 14 c. water 
1 3-oz. pkg. orange gelatin 1 c. evaporated milk 


in bottom of a greased 5-cup mold. Combine boiling 
water and gelatin, stirring until dissolved. Stir in orange juice and water. Chill 
until mixture is slightly thickened but not set. Beat with electric mixer until fluffy 
and thick (about 3 minutes). Fold in evaporated milk. Spoon the mixture gent- 


ly into mold and chill until set. Unmold to serve. — Hazel Stevenson 
Waupaca County 


Arrange orange segments 


YUM-YUM SALAD 
2 cans mandarin oranges (do not 


drain) 
1 large cool whip 


2 3%-o2z. boxes instant vanilla 
pudding 

1 3-oz. box orange Jello 

Pour 1% cups boiling water over pudding and jello; stir until dissolved. Cool 


slightly. Add oranges. When set, add cool whip. Chill thoroughly. 
—Lola Peskie 


Waupaca County 


PISTACHIO SALAD 


2 c. colored miniature 
marshmallows 
1 8-oz. carton cool whip 


1 3'4-0z. pkg. instant pistachio 
pudding 
1 can crushed pineapple 


ple with juice and mix. Then add marshmallows 
—Carol Geerdts 


Manitowoc County 


Put pudding in bowl; add pineap 
and cool whip; mix. Refrigerate. 
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SEVEN-LAYER JELLO SALAD 


1 3-0z. box each: black cherry, cherry, lime, lemon, orange, orange-pineapple, 
strawberry jello, and | can evaporated milk 


Dissolve black cherry jello in %4 c. hot water; add %4 cup cold water and pour 
into a 9x13-inch pan; let set. (Allow 20 minutes to 2 hour for each set time.) 
Dissolve cherry jello in 4% cup hot water. Mix 2 cup evaporated milk with 4% 
cup cold water and add to dissolved cherry jello; pour over black cherry layer 
and let set. Dissolve lime jello in % cup hot water. Add % cup cold water; 
pour over cherry layer and let set. Dissolve lemon jello in 2 cup hot water. 
Mix 2 cup evaporated milk with % cup cold water; add to dissolved jello and 
pour over lime layer and let set. Dissolve orange jello in %4 cup hot water. Add 
¥% cup cold water; pour over lemon jello and let set. Dissolve orange-pineapple 
jello in % cup hot water. Mix % cup evaporated milk to 2 cup cold water; 
pour over orange jello and let set. Dissolve strawberry jello in 3% cup hot water. 
Add % cup cold water; pour over orange-pineapple jello and let set. 
—Karen Burgus 
Crawford County 


POTATO SALAD 


8 medium potatoes, boiled, cooled, 
peeled and sliced or diced 

3 stalks celery, chopped and chopped 

% c. (or more) chunk pickle, 1 c. mayonnaise 
chopped Y2 c. pickle juice 


3 medium onions, diced 
6 hard-cooked eggs, cooled, peeled 


Combine above ingredients; add salt to t i i 

aa | : aste. Blend mayonnaise with pickle 

Juice; pour over mixture and stir in. Makes a large bow! full. (Note: This salad 

is best if prepared 12-24 hours before serving. —Teresa Heisig 
Columbia County 


SUMMER POTATO SALAD 


%2 Ibs. peeled boiling potatoes 1 large cucumber, peeled, seeded 


‘4 c. cider or white wine vinegar and sliced 

“% c. cooking oil 1 c. mayonnaise 

1 

i ay salt 2 tbsp. wet (Dijon) mustard 

| ash of pepper : 6 hard-cooked eggs, peeled and 
¥2 ¢. purple onion, thinly sliced quartered 


Y% c. celery, thinly sliced “2 ¢. chopped fresh parsley 


Boil potatoes until tender, yet firm: drain. sli i ix] i 
render, ; , Slice and place in mixing bowl. While 
still hot, sprinkle with vinegar, oil, salt and pepper. Add remaining ingredients, 
except for eggs and parsley; gently toss to combine. Add eggs and parsley, and 
toss again. Add more mayonnaise, if desired. Chill overnight. Arrange a pretty 
design of sliced eggs on top, if you wish. Serves 8-10. —Lillian DuBois 
Price County 
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POTATO SALAD 


1 c. milk (or milk and water) 
2 tbsp. sugar 

2 tbsp. vinegar 

1 egg, beaten 

1 small onion, chopped fine 


6 medium potatoes 

Salt to taste 

2 tbsp. flour 

2 tbsp. butter or bacon 
drippings 

Cook potatoes; peel and cube or slice; sprinkle with salt. Melt butter in medium 

skillet. Sift in flour and stir while browning slightly. Stir in milk to make thin 


dressing. Add sugar and vinegar. Gradually stir in beaten egg. Stir in chopped 


onion. Stir in sliced potatoes and simmer a few minutes. Serve warm. 4 serv- 
ings. —Marie Mach 


Kewaunee County 
RHUBARB JELLO SALAD 


1 3-oz. pkg. strawberry jello 
1 8-oz. can crushed pineapple 
and juice 


20 oz. rhubarb, cut up 
¥, c. white sugar 
4c. water 


Cook rhubarb with water. Add sugar. Dissolve jello in rhubarb mixture. Add 


pineapple, with juice, when jello is cooled. Pour into medium-size mold. 
—Dorothy Tischauser 


Waupaca County 
BEST GERMAN POTATO SALAD 
8 medium-size potatoes 14 ¢, white sugar 
1 medium onion, chopped Ys c. white vinegar 


1 Ib. bacon, chopped and fried 44 c. water 
crisp 1 tbsp. flour 


Peel and cut potatoes into bite-size chunks. Boil until tender, about 15 minutes; 
drain, and set aside. Chop bacon into bite-size pieces; fry with chopped onion. 
Remove bacon and add to potatoes. Heat bacon fat and onions over medium 
heat. Add | tablespoon flour and brown lightly. Mix separately, sugar, water 
and vinegar. Slowly pour into flour mixture. Boil until thick. Some additional 
water may be added to create proper consistency. Pour sauce over potatoes. 


Reheat entire mixture on stove if desired or bake in 350° oven for 20 minutes; 
—Diana Krutzik 


serve. 
Waushara County 


BAKED GERMAN POTATO SALAD 


*4 c. sugar 

* c. vinegar 

Vy tsp. pepper 

1% c. water 

8 c. sliced, cooked potatoes 


tc. diced bacon 

1c. sliced celery 

1 ¢. chopped onion 

3 tsp. salt 

3 tbsp. flour 

Fry bacon; drain. Return 4 tablespoons fat to skillet. Add celery, onion, salt, 

flour and cook gently. Add sugar, vinegar, pepper and water; bring to a boil. 

Pour over potatoes and bacon in 3-quart baking dish. Cover and bake 30 minutes 

at 350°. Serves 12. —JoAnn Liszewskt 
Portage County 


GERMAN POTATO SALAD 


Y, peck potatoes 2 c. water 

Y Ib. bacon 2 egg yolks 

Y% c. flour 3 large onions, sliced 
2 c. sugar Salt and pepper 


1% c. vinegar 


Cook potatoes with jackets on. Cool; peel and slice into large mixing bowl. 
Add salt and pepper. Add onion. Fry bacon and break up into pieces. Mix 
together flour, sugar and vinegar. Add egg yolks to water and beat. Then add 
to flour mixture; cook in frypan until thick. Mix in bacon and pour over top 
of potatoes; mix until potatoes are covered well. May be served either hot or 
cold. Serves approximately 15 people. —Barbara Kozak 

Oconto County 


RHUBARB MOLD 


4 c. rhubarb, cut in 1-inch pieces 1% c. cold water or juice of 


1 c. water mandarin oranges (or apricot) 
¥% c. sugar Y% c, lemon juice 
Y% tsp. salt 2 11-oz. cans mandarin oranges, 
2 3-o0z. pkg. strawberry or drained 

strawberry-banana jello Sour cream 


Cook together rhubarb, water, sugar and salt for 5 minutes, or until tender. 

Immediately add jello; stir until completely dissolved. Add water (or juice) and 

lemon Juice. Fold in oranges. Pour into mold and let set until firm. Before serv- 
ing, spread with sour cream, and sprinkle with nutmeg. 

—Lorraine Prochnow 

Portage County 


ROSY SPRING SALAD 


4c. diced raw rhubarb 
1% c. water 

Y. c. sugar 

1 c. orange juice 


2 3-0z. pkgs. strawberry-flavored 
gelatin 

1 tsp. grated orange rind 

1 c. sliced fresh strawberries 


Combine rhubarb, water and sugar in saucepan; cook until tender, about 4-5 
minutes. Pour over gelatin, stirring until dissolved. Add orange mies and rind. 
Chill until thick and syrupy. Add strawberries. Pour into a lightly-oiled 6-cup 
mold; chill until set. Makes 8 servings. Sue Krenke 


Waupaca County 


SAUERKRAUT SALAD 


I No. 24% can (3% cups) sauerkraut 


1 c. diced 
1 c. diced celery SHI oles 


1 c. white sugar 


ae Bane tes Toss all ingredients in a jar or bowl. Cover and refrigerate 

unti ; 1 

ready to use. —Valrie Lichtenberg 
Waupaca County 
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TACO TOSSED SALAD 


Y c. pitted ripe olives, drained 

2 c. (about 8 oz.) shredded Cheddar 
cheese 

1 c. (1%-oz. pkg.) crumbled taco 
flavored tortilla chips 

Y% c. thousand island dressing 


1 Ib. ground beef 
Yc. taco sauce 
1 small head lettuce, torn into 
bite-size pieces 
| medium green pepper, cut into 
strips 
1 medium tomato, cut into 8 wedges 


Cook and stir ground beef over medium heat until light brown; drain. Stir in 
taco sauce and heat. Toss lettuce, green peppers, tomato wedges, olives, cheese 
and chips. Spoon hot beef mixture and salad dressing over lettuce mixture. Serve 


at once. Yield: 8 large servings. —Evelyn Wandry 
Marquette County 


TACO SALAD 


1 large onion, minced 

Ys bag taco chips, crushed 

1 8-oz. bottle creamy Italian 
dressing 


1 large head lettuce 

2 large tomatoes, diced 

8 oz. grated Cheddar cheese 

1 16-oz. can chili hot beans, drained 


Tear lettuce into small pieces and place in a large bowl. Add tomatoes, cheese, 
beans and onion. Toss with dressing until lightly coated. Add crushed chips 


just before serving; toss again. 8-10 servings. —Cathy Rakow 
Oconto County 


TACO SALAD 


1 8-oz. can tomato soup 
1 packet taco seasoning 
A bit of oregano, if desired 


2 lbs. hamburger 
1 can mushroom soup 
1 can Cheddar cheese soup 


Brown hamburger: drain off fat. Add remaining ingredients and simmer one 
hour. On a large platter, crush a package of fritos. Sprinkle with shredded 
cheese. Spoon meat mixture over fritos and cheese. Next add a layer each of 


chopped onions, lettuce and tomatoes. Serves 6. —Bev Knudtson 
Lafayette County 


TACO SALAD 


| 8-oz. pkg. cream cheese 1 pkg. taco seasonings 


] 8-oz. carton sour cream 
Spread ingredients on large glass plate. Top with shredded lettuce and shred- 
ded aged cheese. If desired, add diced tomatoes, black olives, onion or green 
pepper. Pour Picante Salsa sauce over all. Then circle plate with taco chips. 


(Looks like a giant sunflower.) — Rosella Boettcher 
Shawano County 
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PIZZA SALAD 


Unroll 2 packages Pillsbury crescent rolls and spread real thin on an 12x18-inch 
baking pan. Poke holes in dough. Bake at 400° for 10 minutes. Cool and cut 
into large squares. Combine 12 oz. sour cream, 1 cup mayonnaise and 1! package 
original Hidden Valley ranch dressing; spread over the crust. Cut up and mix 
together fresh broccoli, cauliflower, tomatoes, mushrooms and black olives; 
place over the dressing. Keep refrigerated. Yield: 15-20 servings. 

—Jennifer Hammer 

Trempealeau County 


CONFETTI SALAD 


Y% c. chopped celery 

Y% c. finely chopped green pepper 
Y c. thinly sliced radishes 

1 c. cherry tomatoes, halved 
Parsley, salt and pepper to taste 


2c. shell or twirl macaroni, 
uncooked 

¥% c. Italian dressing 

Ys c. mayonnaise or salad dressing 

Yc, thinly-sliced carrots 

1 c. chopped, raw fresh cauliflower 


Cook macaroni according to package directions; drain well, and cool. (Rinse 
with cold water to cool quickly, draining well.) Combine Italian dressing, salad 
dressing, salt and pepper in large bowl; blend well. Add cooled macaroni and 
vegetables to salad dressing mixture; toss lightly until pasta and vegetables are 
evenly coated. Chill. 8-10 servings. (This pasta salad looks like a party, and 
it even tastes better. —Eleanor Kulig 

Trempealeau County 


MARINATED VEGETABLES 


4c. assorted fresh vegetables 
% c. Realemon lemon juice 
Y% c. vegetable oil 

1 tbsp. sugar 


1 tsp. salt 
Y tsp. oregano 
% tSp. pepper 


Place vegetables in a 1%4-quart shallow dish. (Suggested vegetables are 
cauliflowerets, carrots, mushrooms, cherry tomatoes, brussel sprouts, broccoli 
flowerets, zucchini, onion or cucumber.) Combine remaining ingredients and 
mix well; pour over vegetables. Cover and refrigerate 6 hours or overnight. Stir 
occasionally. Serve as appetizer or salad. —Lorraine Gorges 

Waupaca County 


WINTER VEGETABLE SALAD 
Mix: 
1 8-oz. carton plain yogurt 
Y% c. salad oil 
2 tsp. salt 


“2 tsp. sugar 
Y%2 tsp. onion powder 
2-3 drops hot pepper or chili sauce 


Combine with cooked vegetables, such as: 
1 head caulifower (can use raw) 
1 pkg. frozen green beans 
1 pkg. frozen pea pods 


1 pkg. frozen mixed vegetables 
1 green pepper, sliced thin 

Ripe olives 
Let stand overnight and serve. —June Lerimo 


Crawford County 
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VEGETABLE SALAD 


1 10-oz. pkg. frozen mixed 1 7-0z. pkg. spiral macaroni 


vegetables Yc. each: green pepper, onion and 
1 small can red kidney beans, celery 
drained 


Cook frozen mixed vegetables; drain and cool. Cook macaroni; drain and cool. 
Combine and add dressing below. 


Dressing: 
1% c. sugar 3 tsp. yellow mustard 
3 tsp. flour 1% tsp. salt 


Y% tsp. margarine or butter ¥, c. vinegar 


Cook dressing ingredients until clear, about 5 minutes. Cool, then pour over 
mix. Cover and put in refrigerator; let stand a day or overnight. 
—Margaret Depa 
Clark County 
SUMMER SALAD 


2 7-0z. boxes ring macaroni Y% tsp. pepper 
1 c. diced celery Y% tsp. nutmeg 
1 c. diced onion Yy tsp. salt 


2 c. unpeeled cucumber, diced or Yc, vinegar 


cut in chunks 1 c. sugar 
2 c. grated carrots 1% c. salad dressing 


Prepare macaroni according to directions on box; cool. Combine pepper, 
nutmeg, salt, vinegar, sugar and salad dressing; add to remaining ingredients. 


Stir in 1 box frozen peas. Stir again before serving. Serves 12. 
—Phyllis Estenson 


Trempealeau County 
PASTA VEGETABLE SALAD 


% ¢. onion 
Yc. green pepper 


1 7-oz. pkg. macaroni curls 
1 can string beans, drained 
1 can diced carrots, drained 1 c. cubed cheese 

1 can peas, drained 2 c. salad dressing 

1 can red kidney beans, drained Ys c, sugar 

Salt and pepper to taste 


1 ¢. vinegar 
3 tbsp. cream 


vs ¢, chopped celery 
Marinate kidney beans in vinegar for one-half hour, then drain. Combine all 


ineredients and let stand in refrigerator overnight. — Hazel Schlough 
a Dunn County 


VEGETABLE SALAD 


1 small onion, chopped 
1-2 grated carrots 

Ys e. salad dressing 

1 8-oz. carton cool whip 


1 3-oz. pkg. lemon jello 

vy ¢, boiling water 

1 16-oz. carton cottage cheese 
14 ¢, chopped green pepper 
Dissolve jello in water; set aside and let cool (not solid). Add to cottage cheese, 
green pepper, onion and carrots and mix. Fold in salad dressing and cool whip. 


Refrigerate overnight. —Sylvia Manthe 
263 Columbia County 


MARINATED SKOODLES 


1 lge. box skoodles (form of pasta), 1 green pepper, chopped 
cooked and drained 1 large onion, chopped 
1 medium cucumber, chopped 


Dressing: 
1c. oil 1 tsp. sweet basil 
1 c. white vinegar 1 tsp. pepper 
1 c. sugar 1 tsp. salt 


1 tsp. parsley 
1 small jar pimentos 


1 tsp. dry mustard 
1 tsp. garlic powder 


Combine dressing ingredients and add chopped vegetables and skoodles; mix 
well. Marinate in refrigerator for 24 hours. (Keeps in refrigerator for 2 weeks.) 
—Arlene Parent 
Buffalo County 

BOW PASTA SALAD 


1 lb. bow pasta 2 c. mayonnaise 

1 chicken breast, cooked and cut up 4-8 cloves garlic, minced 
Ham, cut up Y% c. lemon juice 

8-10 mushrooms, cut up Salt and pepper to taste 
4 green onions, chopped 


Cook pasta until tender. Add rest of ingredients; mix well. Season to taste. Chill 
overnight. —Elaine Nysven 
Trempealeau County 


STRAWBERRY QUICK SALAD 


1 can strawberry pie filling 
1 No. 2 can crushed pineapple, 
drained 


1 medium carton cool whip 
1 can Eagle Brand condensed milk 


Mix ingredients in order given, pie filling, pineapple, etc. Refrigerate. 
—Shirley Sikma 
Oconto County 


CHICKEN SALAD DELUXE 


2 big chickens, cooked, skinned, 
deboned and diced 
4 tbsp. salad oil 


4 tbsp. orange juice 
4 tbsp. vinegar 
2 tsp. salt 


Whip together oil, juice, vinegar and salt; combine with chicken and marinate 
overnight. 


Add the following: 
3 c. mandarin oranges, drained 
3 c. pineapple tidbits, drained 
3 c. green grapes, halved 
3 c. diced celery 


2c. slivered almonds, toasted 
2% c. raw instant rice, 

prepared as directed on box 
1 qt. salad dressing 


Mix with chicken and the marinated liquid. Refrigerate. Serves 25-30 people. 


—Donna Fredrickson 
Buffalo County 
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GIZZARD SALAD 


1% Ibs. cooked gizzards 

4 hard-cooked eggs 

2-3 tbsp. onion (1 medium) 

2 tbsp. celery 

1 tbsp. parsley 

142-2 tbsp. brown mustard 

1 tsp. accent (monosodium 
glutamate) 


1 tsp. salt 

¥% tsp. garlic salt 

1% c. mayonnaise 

1 tbsp. chicken base 

2 c. gizzard broth 

2 envelopes unflavored gelatin 
Yc. water 


Dissolve gelatin in the water. Add hot broth and chicken base, mayonnaise and 
seasonings; blend well. Refrigerate until starts to set. Meanwhile, either grind 
in meat grinder or food processor, the eggs, gizzards, onion and celery; add 
to the remaining ingredients when gelatin is almost set. Pour into a large ring 


mold or several serving dishes. Refrigerate until set. Serves 12. 
—Linda M. Bacon 
Waushara County 


SALMON MACARONI SALAD 


1 small onion, chopped 
3 hard-cooked eggs, chopped 
¥%4 ¢. mayonnaise 


1 15-oz. can salmon, drained 
1% c. cooked macaroni 
2% c. celery, chopped 
Combine all ingredients. Chill in refrigerator. Serves 4. —Bette Romberg 
Waupaca County 
SHRIMP MOLD 


2 cans shrimp 
1 onion, chopped 
1c. celery, chopped 


2 pkg. lemon jello 
2 ¢. catsup 
1 green pepper, cut fine 


Prepare jello as directed on box. Cool. Combine with remaining ingredients 
and pour into a mold or 8x8-inch pan. Serves 10-12. —Marie Peters 
Wood County 


SHRIMP SALAD 


S 


can broken shrimp ’ onion, cut up fine 

$-oz. pkg. sea shell macaroni, Ys c, salad dressing 
cooked and cooled 2 tbsp. milk 

2 eggs, boiled and cooled 2 tsp. salt 


l 
l 


Whip together salad dressing and milk in a bowl. Add remaining ingredients 
and cool. Refrigerate 2 hours or more. —Carol Geerdts 
Manitowoc County 


TUNA SALAD 


‘a c. walnuts 


2 7-oz. cans tuna, flaked 
Mayonnaise 


1 ce. sliced cucumber 
2 c. cubed apples 
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SHRIMP SALAD 


2 cans shrimp, drained (save juice) 1 tbsp. mustard 


3 tbsp. shrimp juice 1 tsp. sugar 
2 cucumbers y ¢. lemon juice 
4 hard-boiled eggs 2 tbsp. vinegar 
Small pkg. radishes Salt 
4 stalks celery Pepper 
1 large can tomatoes Y, tsp. each: onion salt, celery salt, 
1 small pkg. round macaroni, garlic salt 
cooked Mayonnaise 


Combine ingredients and add mayonnaise to moisten; mix well. 
—Pat Torud 


Trempealeau County 


FRUITED TURKEY SALAD 


5 c. cubed turkey, cooked 1% c. sliced celery 

2 tbsp. salad oil 1% c. green grapes 

2 tbsp. orange juice 1c. (13% oz.) pineapple tidbits 
2 tbsp. vinegar 1 c. (11 0z.) mandarin oranges 
1 tsp. salt 1 c. toasted slivered almonds 

3 c. cooked rice 1% c. mayonnaise 


Combine salad oil, orange juice, vinegar and salt; pour over the cooked turkey. 

Let stand in refrigerator overnight. Add all remaining ingredients the next day, 
and toss together gently. Chill thoroughly. Serves 12 very generously. 

—Rosalind Evans 

Polk County 


TOMATO ASPIC 


2 c. tomato juice Y tsp. finely chopped onion 
1 pkg. unflavored gelatin 1 stalk celery, finely chopped 
Y. tsp. worcestershire sauce Lettuce to cover plate 

Y% tsp. lemon juice 1 8-oz. carton cottage cheese 


Soak gelatin in % cup tomato juice few minutes, then heat to boiling to dissolve. 

Combine all ingredients except lettuce and cottage cheese; pour into ring mold, 

and chill until set. Cover plate with lettuce. Unmold tomato aspic and place 
on lettuce. Fill center with cottage cheese. Garnish as desired. Serves 4. 

—Dorothy Linse 

Eau Claire County 


WILTED SPINACH SALAD ALA MICROWAVE 


Clean spinach or leaf lettuce and arrange in individual salad bowls. For each 
serving, cook and crumble 2 pieces of bacon over top of greens. In individual 
custard cups, one for each serving, place: 1 tablespoon cider vinegar, | tea- 
spoon sugar, | tablespoon water, and a small amount of diced onion. Stir, then 
heat on high for 1 minute for each serving, stirring again before pouring over 
the individual wilted salads. —Linda Akin 

Waushara County 
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Soups 


CREAM OF ASPARAGUS SOUP 


2 cups water v tsp. pepper 

14 c. asparagus, cut up Y tsp. salt 

2 tbsp. butter 2 tbsp. flour 

1 small onion, chopped 1c. milk or light cream 


Cook asparagus in water until tender. Meanwhile, saute onion in butter until 
tender. Stir in pepper, salt and flour. Gradaully add milk, stirring constantly, 
until thickened. Puree asparagus with cooking water in electric blender; add 
to milk mixture. Stir and heat through. Serves 4. —Lois Laehn 

Pepin County 


CREAM OF BROCCOLI SOUP 


1% qt. water 2 c. shredded American cheese 
10-0z. pkg. chopped frozen broccoli 1c. milk 

¥% c. chopped onion 1 c. cream 

I tsp. salt Y% c. butter 

1 tsp. pepper Y% c. flour 


3S 


Ys tsp. garlic powder 4 c. cold water 


Boil water and add broccoli and onion; boil 10-12 minutes. Add seasonings and 
cheese; stir until melted. Add milk, cream and butter; stir and heat until boil- 
ing. Slowly add water to flour, stirring constantly, until texture is smooth. Slowly 
add to hot mixture, stirring rapidly. Cook and stir until soup is consistency of 
heavy cream. Yield: 24 quarts. — Melody Peloquin 

Chippewa County 


CREAM OF BROCCOLI SOUP 


1c. water 2 chicken bouillon cubes 

1 10-0oz. pkg. frozen chopped vs ¢. all-purpose flour 
broccoli 1c. half and half cream 

2 ¢. milk Croutons for garnish 

2 c. processed cheese, cubed 


In large saucepan, cook broccoli in the water. (Do not drain.) Put milk, cheese 
cubes, and flour into blender container; cover and process at grind. Add mix- 
ture to broccoli. Add the half and half and cook, stirring frequently, over 
medium heat until hot and mixture thickens. Serve garnished with croutons. 
Yield: 6 servings. —Bernice Thill 

Trempealeau County 


BROCCOLI-CHEESE SOUP 


Yc. butter 4+ chicken bouillon cubes 

'y ¢. chopped onion 2 c. cheese 

M4 ¢, flour ] 20-0z. bag broccoli or broccoli- 
3c. water cauliflower mixture, cooked and 
1 13-oz. can condensed milk drained 


In large saucepan, melt butter; add onion and cook. Stir in flour. Add water, 
milk and cubes and cook 10 minutes, until thickened. Stir in cheese and broc- 
coli and cook until heated through. Yield: 6-8 servings. —Carol Geerdts 
Manitowoc County 
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CREAM OF BROCCOLI AND CHEESE SOUP 


2c. chopped celery 2 c. whole milk 
1 c. finely chopped onion 1 10%-oz. can cream of chicken 


1 10-0z. pkg. chopped broccoli soup 
1c. water Y% tsp. salt, if desired 


1 c. cottage cheese ', tsp. pepper 


Simmer celery, onion, broccoli and water in saucepan until tender: set aside 
Blend cottage cheese and milk in blender or food processor until very smooth. 
Add soup and cheese-milk mixture to cooked, undrained vegetables, being 
careful not to let soup boil; heat through. Add salt and pepper. Yield: 6 servings. 
—Viva Martin 
Juneau County 


BROCCOLI-MUSHROOM SOUP 


1 lb. fresh broccoli I pt. half and half cream 


8 oz. fresh mushrooms 1 tbsp. salt 
le. butter 44 tbsp. pepper 
I c. sifted flour va tbsp. crushed tarragon leaves, 


1 qt. chicken stock (or 1 can if desired 
chicken broth 


Steam broccoli in “% cup water until tender (do not drain); set aside. Wash and 
slice mushrooms. Melt butter over medium heat; add flour to make roux, and 
cook about 2 minutes. Add stock, stirring with a wire whip, and Ke a 
boil. Turn heat to low; add vegetables, cream and seasonings Heat (do not 
boil). Makes 8 servings. ee Ertner 

Waushara County 


CHEESE SOUP 


1 qt. chi 
sh fenioe broth 1] can cream of mushroom soup 
; n 1 can cream of chicken soup 
c. celery 2 c. water 
] 
oa C. potatoes | 1 lb. processed cheese 
arge pkg. frozen mixed vegetables 


Serene broth, onion, celery and potatoes and cook 10 minutes. Add 
: getables; cook an additional 10 minutes. Add soups, Water and cheese and 
eat through. Makes | gallon. — Virginia Klemp 
Columbia County 

CHEESE SOUP 


2 medium c i 
carrots 2 chicken bouillon cubes 


2 stalks celery 2c. milk 
1 small onion “% ce. flour 
2c. water 
2’ ¢. Cheddar cheese cubes 


sa ae Pe ms celery, onion, Water and bouillon cubes into blender. Cover 

ant pee sonar Nae su bned. Pour into saucepan, cover and cook 
er. Fut milk, flour and cheese j i ; 

oie : ese into blender; liquefy un- 
til smooth. Stir into vegetable mixture;-cook until thickened. 6 eee 

—Morile Likar 

Rusk County 


CAULIFLOWER SOUP 


1 small head cauliflower, cut in 1 tsp. salt 
small pieces Dash of pepper 
1 small onion, chopped Dash of mace 
Y% tsp. thyme leaves 2 c. half and half 
2c. chicken broth Y, ¢. Cheddar cheese 
2 tbsp. butter 4 c. Monterey Jack or mozzarella 


1 tbsp. flour cheese 


Boil cauliflower, onion and thyme leaves in chicken broth; reduce heat and cook 
until tender. Remove one-third of the cauliflower. Blend remainder until smooth. 
Melt butter in saucepan over medium heat. Stir in flour, salt, pepper and mace; 
cook until bubbly. Remove from heat. Gradually add half and half and cook, 
stirring constantly, until boiling. Blend in cauliflower puree and cheese; heat, 
stirring occasionally, until soup is steaming and cheese melts. Add reserved 


cauliflower; cook until heated. Yield: 1% quarts. —Melody Peloquin 
Chippewa County 


CAULIFLOWER SOUP 
6 tbsp. butter 


6-8 c. water 

6-8 chicken bouillon cubes 1 onion, chopped 
2 carrots, diced 42 ¢. flour 

1 stalk celery, sliced 344 c. milk 


1’ c. shredded Cheddar cheese or 


2 small heads cauliflower, broken 
1 can Cheddar cheese soup 


up 
1 10-oz. pkg. frozen broccoli 

(optional) 
Cook carrots, celery, cauliflower and broccoli in water until tender (do not 
drain). Add bouillon cubes. Cook onion in butter until tender. Stir in flour. 
Add milk gradually, cooking and stirring until thick. Add cheese and combine 


with vegetables. Heat until hot and serve. —Ardis Beyer 
Waupaca County 


CHEESE-CAULIFLOWER SOUP 


2 tsp. corn oil 
1 c. grated Cheddar cheese 
1 c. Mexican cheese (hot) 


2 cans chicken broth 

1 small head cauliflower 
1 carrot 

2 ¢. half and half 

Cook one-half head cauliflower in the chicken broth until tender. Mash the 
cauliflower. Add half and half. Chop remaining cauliflower and stir-fry in a 
wok or frying pan, using the corn oil. Fry until tender crisp; add to soup mix- 
ture. Add the cheeses; heat until cheese is melted. Grate carrots and add to soup 


for color. 6 to 8 servings. — Delores Rice 
Waupaca County 
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EASTER CHOWDER 


Y% tsp. parsley flakes 
Y% tsp. dill weed 

Salt and pepper to taste 
2c. half and half 

¥% c. diced ham 

¥% c. diced kielbasa 


6 slices bacon 

3 medium potatoes, diced 
*4 c. diced onion 

Yc, diced celery 

2 c. chicken stock 

1 c. sliced fresh mushrooms 
Y% c. diced carrots 


Saute bacon, onion and celery. Add other ingredients and simmer 30 minutes. 
Then add half and half (do not boil). Serves 6. Better made in the morning 
and served in the evening, refrigerating in between. % 
—Ramona Romundson 

Portage County 


FISH SOUP 


1 medium-large rutabaga, diced 1 tbsp. lemon juice 


I qt. water 1 tbsp. flour 
1 qt. diced, peeled potatoes 1-1% c. milk 
2 tsp. salt 


Ys tsp. pepper 
Ys tsp. seasoned salt 
1-2 tbsp. butter 
Parsley, chopped fine 


1 medium onion, sliced thin 
1 Ib. fish, any white fish, 
completely deboned 


ene in ae until it can be pierced with a fork. Add potatoes, salt 
; simmer minutes. Add fish and lemon jui i 0-15 
uice and simmer 10-15 
minutes more. Mix flour and milk well: i 
; ell; add to above mixture si 
; and simmer 
pase ss: Add pepper and seasoned salt. To serve, put thin slices of butter 
op and sprinkle with parsley. —Georgia Hoberg 


Pierce County 


FRENCH ONION SOUP 
5c. thinly sliced sweet Spanish 


onion “2 Isp. salt 
“% tsp. Sugar Freshly ground pepper to taste 
“4 e. butter 6 eect French bread, 

aste 

lA. + 3 
3 Me ~ cans condensed beef VB co FNL See 

rot 2 Co Bild ss cheese 

? 

1 qt. water 2 tbsp. grated Parmesan cheese 


Sprinkle onion with sugar; saute slowly 
Add beef broth and water. Cover an 
and pepper. Serve in bowls. Top wit 
grated cheeses. Bake at 400° 


in butter until they turn a delicate gold. 
d simmer gently for 45 minutes. Add salt 
ba h Benois French bread and sprinkle with 

minutes. Serves 6. —Ruth Hofner 


Kenosha County 


HARVEST SOUP 


2 Ibs. ground beef Y% c. Worcestershire sauce 
2 qts. water Y% c. dried carrots 
4 beef bouillon cubes Yc. dry green beans 
8 tomato slices, dried or {| qt. Ys ¢, dried corn 
whole tomatoes '4 c. dried cabbage, shredded 
I tbsp. salt 1 tbsp. dried parsley 


Y% c, dried onion flakes 


Soak vegetables in warm water | hour, or add directly to soup and cook soup 
longer. Brown beef. Combine ingredients and bring to a boil. Simmer until 
vegetables are tender, about | hour. If you did not presoak the vegies, simmer 
extra time until tender. Also, you must add extra water to the broth if you didn’t 
presoak. Season to taste. Any combinations can be used. Dried red peppers 
and celery are also good. You may want to make your favorite mixture of 
vegetables and dry them together, and package them so they are all ready to 
use (like soup starter). —Ann Tessmann 


CROCKPOT SPLIT PEA SOUP 


1 lb. green split peas 2 tbsp. dried parsley 


1 large carrot, chopped 1 tbsp. salt ; 
2 stalks celery, chopped 1 tbsp. Worcestershire sauce 
1 ham hock 


1 large onion, chopped 


Put all ingredients in slow cooker. Cover with water, three inches over the in- 


eredients. Cook all day on high. Remove bones from ham hock. Serve hot. 
7 —Elaine King 


Waushara County 


HAMBURGER SOUP 


1 c. shredded cabbage 


1 lb. ground beef 
1 No. 2 can tomatoes 


1c. chopped onion ; 
1c. cubed potatoes lac. rice 

1c. sliced carrots 14 qts. water 
Vy ¢. diced celery Salt and pepper 


Cook beef with onion until slightly brown. Add potatoes; bring to a boil. Add 


remaining ingredients. Cover and simmer for | hour. —Alma Gussel 
Portage County 


SCALLOPED POTATO SOUP 


4 medium potatoes, peeled and 3c. shredded American cheese 
cubed l tsp. salt 
1c. chopped onion Salt and pepper 


4 tbsp. butter 4c. milk 
4 tbsp. flour 1% c. chopped ham 


Cook potatoes in small amount of boiling salted water until tender, about 15 
minutes; drain, reserving water. Add enough water to the reserved liquid to 
measure | cup. In large saucepan, saute onion in margarine until tender. Blend 
flour, salt and pepper to taste. Add potato water and milk, and cook and stir 
until mixture thickens and bubbles. Add chopped ham, potatoes and cheese; 
stir until cheese is completely melted. Serve hat, as a first course or main dish. 
—Evelyn Vissers 

Winnebago County 
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POTATO SOUP 


Peel 5 potatoes; cut in quarters and place in a large saucepan. Dice in 2 onions; 
add water to cover and cook 45 minutes. Pour off half the water, and mash 
the potatoes and onion in the remaining water. Add salt and pepper to taste, 
2 cups milk, a half stick of butter and 2 tablespoons chopped parsley. Thicken 
with 3 tablespoons flour mixed with “4 cup cold water. Reheat and serve. 
Serves 5. —Claire Renick 

Sawyer County 


POTATO SOUP 


6-8 slices bacon ’ c. butter 
4 large potatoes, peeled and diced Mc, flour 

1 onion, chopped 4c. milk 

2 carrots, diced Grated cheese 


Fry bacon until crisp; crumble and set aside. Cook potatoes, onion and carrots 
until tender. Meanwhile, melt butter; add flour and stir until smooth. Add milk 
blending until smooth; cook until thickened. Add cooked vegetables. (Add more 
milk if you like thinner soup.) Just before serving, add reserved bacon. Gar- 
nish soup with grated cheese. Yield: 6-8 servings. —Sharon Bowman 

Clark County 


POTATO-BACON SOUP 


8 or more slices bacon 1% cans milk (use can from corn to 


] medium onion measure) 
1 stalk celery 1 tbsp. butter 
6 medium potatoes Salt and pepper 


1 can cream-style corn 


Cut bacon in I-inch pieces. Dice in onion and celery and brown all together. 
Pour off grease. Dice raw potatoes into kettle; add water just to cover, and 
cook until tender — save water. Mash potatoes slightly; add bacon mixture, 
reserved water, corn, milk, butter, and season to taste. Heat and eat. 
—Reyne Holtom 
Waupaca County 


POTATO-CHEESE SOUP 


2 tbsp. flour 2c. water 
2% tsp. cornstarch 
2 chicken bouillon cubes 


’% lb. American cheese, cubed 
Potatoes, cubed as desired 


oe ie I medium onion, diced 
‘ tsp. salt 1 carrot, sliced very thin 
4 tsp. pepper 2 tbsp. butter 


Melt butter. Add flour and cornstarch and cook until thick. Add bouillon cubes 
water and onion. Add milk, then add cubed cheese, stirring until melted Add 
potatoes, carrots and onion. Put on very low heat and cook until potatoes are 
done. To speed up process, potatoes, carrots and onion may be cooked 
beforehand and set aside. This soup can be frozen for two months. 
—Mary A. Beahim 
Marquette County 
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TURKEY CHOWDER 


I c. finely chopped green onions 2 c. half and half 
1 c. finely chopped carrots Y% tsp. salt 
I c. finely chopped celery ¥ tsp. white pepper 
Y% c. butter Dash of red pepper 
Y c. flour 1% c. shredded sharp Cheddar 
2c. turkey broth or chicken cheese 
bouillon 2 c. cooked turkey, diced 


Saute onion, carrots and celery in butter until soft but not brown. Blend in 
the flour. Stir in turkey broth gradually, and then stir in the half and half. Add 
seasonings and turkey and heat until turkey is heated through. Last, add shred- 


ded cheese. Serve as soon as melted. —Donna Schmidt 
Wausahara County 


SAUERKRAUT SOUP 


4 slices bacon, diced Salt 

Y c. chopped onion If desired, black pepper, garlic salt 
1 No. 300 can sauerkraut or powder 

3 c. water Ya ¢. flour 

1 c. diced potatoes Sour cream 


In skillet or 3-quart saucepan, fry bacon until crisp. Add onion and fry until 
limp, then add sauerkraut, water and potato. When this is boiling, make dump- 
lings by stirring into the 2 cup flour just enough water so small dumplings 
can be rolled between fingers, and drop into soup. Cook until potatoes are done. 


Garnish with sour cream. 4 servings. —Margaret Bartz 
Oconto County 


SHRIMP BISQUE 


1 tbsp. celery, chopped fine 4c. milk 

1 tbsp. onion, chopped fine 1c. shrimp, finely mashed 
3 tbsp. butter ¥% tsp. salt 

3 tbsp. flour Pepper 


Cook celery and onion in butter over slow heat for 5 minutes. Place over hot 
water and add flour. Add milk and cook until thick. Add shrimp, salt and pep- 


per; reheat. Garnish with paprika. Serves 4 to 6. —Arlene K. Patek 
Walworth County 


T-J SOUP 
1 qt. water (add more if needed) 
| bunch celery, chopped 1 envelope onion soup mix 
6 green peppers, chopped 6 tomaotes or | qt. canned 
2 large onions, chopped tomatoes 
ents in large kettle and simmer until done. Shredded carrots 


| head cabbage, chopped 


Combine ingredi 


can also be added, however without the carrots this is a very low calorie soup. 
—Mary Knappen 
Trempealeau County 


CREAMY VEGETABLE SOUP 


’ c. grated onion 2 bay leaves es 
2 tbsp. oil Y tsp. peppercorns 
1 c. chopped celery ] tsp. tarragon 
2 grated carrots Y c, butter = | 
6 c. chicken broth ¥%, c. flour Vegeta es 
2 tbsp. fresh parsley, minced 2c. milk 
Y medium-size head cauliflower, 1c. half and half 

cut into small flowerets 1 c. sour cream 


i 


Lo aeTRS 


SS oa 


Tie the bay leaves, peppercorns and tarragon in cheesecloth bag bouquet gar- 
ni. In heavy kettle, saute onion in oil. Add celery and carrots and cook 2 minutes. 
Stir in cauliflower and minced parsley and simmer 12 minutes. Add chicken 
broth and bouquet garni; bring to a boil, then simmer 5 minutes. Meanwhile, 
melt butter in another pan. Stir in flour. Gradually add milk and stir until 
smooth. Remove from heat and add half and half; simmer. Remove garni bag. 
Stir in sour cream (mix small amount of soup into sour cream first, so it won’t pe 
curdle). Serve hot. Yield: 6-8 servings. —Lillian Bredl | 


W 
MICROWAVE VEGETABLE SOUP ood County 


eee 


oT. 


3 slices raw bacon, diced 3 c. tomato juice 
. Y% c. chopped onion I c. water 
| Weacelery, Ys tsp. thyme 
/ 1 c. thinly sliced carrots I cube beef bouillon, crumbled 
i 1 c. potatoes, diced in '‘A-inch cubes 1! 8-oz. can peas and carrots —F 
1 3 tbsp. flour Salt and pepper 


Place onion and bacon in 2'’%-quart bowl. Cover and microwave on high for 
3 minutes, stirring twice. Add celery, carrots and potatoes. Cover and microwave 

for 10 minutes, stirring twice. Add flour, tomato juice, water, thyme, bouillon, : 
| salt and pepper. Heat, uncovered, for 10 minutes. Add peas and carrots and 
heat 3 minutes longer. Let stand 3 minutes and serve. Serves 6. 

t! —Donna Williams — 
Burnett County 


( VEGETABLE CHOWDER 


3 c. boiling water 4 tbsp. butter 

Ys c. chopped celery 4 tbsp. flour 

Ys c. chopped green pepper ¥Y% tsp. dry mustard 

; ¥%s c. minced onion “4 tsp. baking soda 
¥> c. diced carrots 2 c. milk —s 

i 1 10-oz. pkg. frozen lima beans “4 lb. grated Cheddar cheese | ) 

1 tbsp. chopped parsley I tsp. salt - 

1% c. raw potatoes, diced Dash of pepper 


aes a = ll 


In a large kettle, add celery, green pepper, onion, carrots and lima beans to =s 
the boiling water and cook until beans are done. Add diced raw potatoes and 

cook until potatoes are done, but not mushy. In another pan, melt butter; add 

flour and dry mustard. Add | cup milk, cooking and stirring. Add second cup : 

| of milk and cook until thickened. Add this mixture to vegetables in kettle. Add 
the soda, salt and pepper; mix thoroughly. Add cheese gradually. Add parsley 
and cook on low heat until cheese is melted. Serves 8.  —Deborah Brvnd | 


Columbia County 
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ASPARAGUS CASSEROLE 


3 c. cooked asparagus 1 can cream of mushroom soup 
3 hard-cooked eggs, halved Corn flakes 
Y% c. grated Cheddar cheese 


Place asparagus in greased baking dish. Place eggs on top. Heat mushroom 
soup and cheese until cheese melts. Pour over asparagus and eggs. Sprinkle corn 
flakes on top. Bake at 350° for 30 minutes. —Pearl Beightol 

Green County 


ASTEC BAKED BEANS 


3 c. cooked red beans ¥s tsp. prepared mustard 
1% c. canned tomatoes Dash pepper 

1 pimento, minced ¥ tsp. curry powder 

Ys c. deviled ham 1% tbsp. molasses 

Ys ¢. onion, minced 14 tbsp. sugar 

6 strips Canadian bacon or 4 tsp. salt 


corned beef 


Mix together all ingredients except meat. Turn into greased casserole. Arrange 
meat on top and bake at 350° for about 30 minutes, or until meat is crisp. 
—Mrs. Florence Rohde 

Columbia County 


FOUR BEAN BAKE 


's Ib. bacon, fried crisp 1 16-0z. can pork and beans, 

1 lb. ground beef, browned undrained 

’a ¢. chopped onion 1 16-0z. can butter beans, drained 
ls ¢, brown sugar 1 16-0z. can kidney beans, drained 
' ¢. catsup 1 16-oz. can lima beans, drained 
2 tbsp. vinegar (optional) 


Cut up bacon and fry. Saute onion and ground beef until browned; drain off 
grease. Heat brown sugar, catsup and vinegar. Drain beans. Mix all ingredients 
and put in a casserole dish. Bake at 350° for | hour. Good for picnics or potluck. 
—Ruth Hofner 

Kenosha County 


GREEN BEANS WITH CHEESE-SOUR CREAM SAUCE 


2 Ibs. Freneh-style cut green beans “a lb. shredded sharp Cheddar 
or 3 pkg. frozen cheese 

1 small onion, finely chopped lc. medium white sauce 

1c. sour cream ', tsp. fine herb (basil or dill) 


Cook beans and onion in salted water; drain. Combine cream sauce, sour cream 
and herb. Place half of beans in bottom of a 2-quart greased casserole. Pour 
halt of sauce over and mix gently. Top with half of the Cheddar cheese. Repeat 
lavers. Bake at 400° tor 20 minutes. Serves 6-8. — Delores Geimer 

Kewaunee County 


COUNTRY CALICO BEANS 


2 lbs. hamburger, browned 1 large onion, chopped 


and drained 2 cans lima beans, rinsed & drained 
1 lb. bacon, crisped and crumbled 2 cans butter beans, rinsed and drained 
I c. catsup 2 cans pork and beans 
1 tsp. salt 2 cans chill beans 
1% c. brown sugar 2 cans kidney beans 
2 tsp. mustard 


4 tsp. vinegar 2 15-oz. cans crushed pineapple 


Mix all ingredients, except pineapple, together in larger roaster. Spoon pineap- 
ple and juice over the entire top of pan. Bake uncovered for | hour at 350°, 
Let stand 10 minutes before serving. Makes 25 or more servings. (Note: May 
be mixed together in large soup pot and baked for 45 minutes in two 
15x17x3-inch baking pans; spoon the pineapple on top each pan.) 
—Linda R. Akin 
Waushara County 


SWISS GREEN BEAN CASSEROLE 


| 2’%-oz. jar sliced mushrooms, 
drained, or % c. sliced fresh 


2 tsp. butter 
I tsp. minced onion 


tbsp. flour mushrooms 
i tsp. salt 2c. (% |b.) grated Swiss or jack 
» tSp. pepper cheese 


] c. sour cream 2c. fresh bread crumbs, grated 
2 Ibs. cut green beans or 4c. beans 2 tbsp. butter, melted 


Preheat oven to 350°. Grease 1'2-quart casserole. Melt butter and saute onion 
until transparent. Stir in salt, pepper, sugar and sour cream. Stir until sauce 
bubbles — do not boil. Remove from heat. Heat beans in their own liquid; 
drain. Combine beans, mushrooms and sauce and turn into casserole Sodlatee: 
with cheese. Combine crumbs and melted butter; spread over pean mixture 
Bake, uncovered, about 20 minutes, until hot in center. If made ahead and 
refrigerated, add 30 minutes to baking time. —Lois Wieniaaie 

lowa County 


GREEN BEANS VIENNA 


ae ed margarine I I-lb. can cut green beans, drained 
: sugar I tbsp. water 

2 lemon, seeded and thinly sliced Y2 tsp. salt 

1 unpeeled red apple, cored and cubed Ya tsp. paprika 

1 medium onion, coarsely cut 4 whole cloves 


1 tbsp. cold water ] tsp. cornstarch 


Heat butter, water, sugar, salt, paprika and cloves together to make syrup. Add 
lemon slices and simmer until transparent (about 5 minutes). Stiinta ale and 
onion. Cover and cook until apple is just tender. Thicken sauce with eonanenet 
mixed with | tablespoon cold water. Add drained beans: heat anne aaa 
until beans are hot. Makes 4-5 servings. Good with fish ve Pa ring lightly 


—Valborg Bohn 
Columbia County 
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FRENCH GREEN BEAN CASSEROLE 


1] 16-0z. cans green beans | 3-oz. can French-fried onions 
1 10%-oz. can condensed cream of 1] 8-oz. can water chestnuts, sliced 
mushroom soup and drained 


Drain green beans, reserving 4 cup juice. Combine the 4 cup bean juice, cream 
of mushroom soup, green beans, water chestnuts, / can French-fried onions. 
Pour into greased 1'4-quart casserole; top with remaining onions. Bake at 350° 
for 30 minutes. Serve hot. Serves 6. 


Helpful Hint: 
I sometimes substitute asparagus, broccoli, cauliflower, or zucchini, instead of 


green beans. Follow the same recipe instructions. —Corinne Olson 
Trempealeau County 


CHINESE BROCCOLI SALAD 


2 bunches fresh broccoli 2 tbsp. oil 
10 c. water 1 tbsp. salt 


Cut the broccoli into two parts — the flower part and the stem part. Cut the 
flower part into small bite-sized clusters. Peel the tough skin off the stem and 
quarter the stem lengthwise. Slant cut each quarter into 2-inch pieces. Bring 
water, oil and salt to a boil in a large pot. Add the broccoli and boil quickly 
for one minute. Drain broccoli, rinse in cold water, drain and place on a large 


platter. Pour sauce below over top. 


Sauce: 

2 tbsp. light soy sauce 14 tsp. salt 

2 tbsp. white vinegar 1 tbsp. sugar 

2 tbsp. sesame oil 

Combine ingredients in a cup and mix well. Pour sauce over broccoli; toss and 


—Spider Lake Country Homemakers Chib 


serve. 
Sawyer County 


PASTA AND BROCCOLI 


14 tsp. dried basil leaves 
1% ¢. canned condensed chicken 
ba tsp. salt broth, undiluted 
ty of 16-02. pkg. spirelle or 44 ¢. chopped parsley 
spaghetti twists 2 tbsp. Parmesan cheese 
I tbsp. salad oil Dash of pepper 
1 clove of garlic, crushed 1c. (8 oz.) low-fat cottage cheese 


L bunch (1!'2 Ib.) fresh broccoli 
1s ¢. boiling water 


Wash and trim leaves from broccoli. Remove flowerettes. Split each stalk 
lengthwise into halves. Chop broccoli stalks and arrange in single layer, along 
with flowerettes, in bottom of large skillet. Pour boiling water over broccoli; 
sprinkle with salt. Cook, covered, over medium heat for 8-10 minutes, or until 
stalks are just tender and water is evaporated. Meanwhile, cook pasta accord- 
ing to package directions; drain well. In hot oil in medium skillet, saute garlic 
and basil, stirring about | minute. Add chicken broth, parsley, Parmesan cheese, 
pepper and broccoli; stir over medium heat until well blended, about 2 minutes. 
Remove from heat and add cottage cheese. Toss broccoli mixture with pasta, 
then turn into heated serving dish. Makes 8 servings. | —Jordice Vielhuber 
177 Rock County 


BROCCOLI CASSEROLE 


2 lbs. broccoli, cooked slightly, 2c. milk 
drained 1 c. Parmesan cheese, grated 


4 tbsp. butter Salt and pepper 
4 tbsp. flour Buttered bread crumbs 


Make a white sauce of the butter, flour and milk. Add cheese, salt and pepper. 
Layer broccoli and sauce in greased pan. Sprinkle crumbs over top. Bake at 


350° for 30 minutes. —Trene Waleszcyk 
Burnett County 


BROCCOLI CASSEROLE 


4c. cooked broccoli spears, cut 1 c. sour cream 

into l-inch pieces 1 tsp. salt and pepper 
1% c. diced celery Ya c. grated Cheddar cheese 
1 12-o0z. jar sliced pimentos Butter 


1 10-0z. can cream of mushroom soup 


In a large bowl, combine broccoli, celery and pimento; mix well. In separate 
bowl, combine soup, sour cream, salt and pepper. Mix with first mixture until 
well blended. Turn into greased |-quart casserole dish. Sprinkle with Cheddar 
cheese and dot with butter. Bake at 350° for 20-25 minutes, until heated through 
and cheese bubbles. 4 servings. —Esther Behling 

Dodge County 


BROCCOLI CASSEROLE 


1 can cream of mushroom soup 
1 tbsp. lemon juice 

Y’ c. slivered almonds 

1 c. crushed cheese crackers 


1 10-0z. pkg. broccoli, chopped, 
cooked and drained 

¢ ¢. Mayonnaise 

Y2 c. grated sharp cheese 


SS 


Arrange broccoli in buttered casserole. Combine soup, mayonnaise, juice and 
cheese; spoon over broccoli. Top with crackers and nuts. Bake, uncovered, at 
350° for 20 minutes. —Mary Kay Hantunen 

Winnebago County 


BROCCOLI CHEESE BAKE 


1 10-0z. pkg. frozen, chopped 6 eggs, separated 

broccoli ¥2 Ib. Cheddar cheese, cubed 
Y% oe. melted butter 6 tbsp. flour 
! Ib. large-curd cottage cheese 


Stir flour into melted butter. Add beaten egg yolks, broccoli and cottage cheese. 
Beat egg whites until firm, but not stiff. Fold egg whites and Gneddar cheese 
into broccoli mixture. Bake in a 2-quart casserole at 350° for | hour. Serves 
approximately 8-10. —Sandy Anderson 

Waushara County 
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CHEESY BROCCOLI CASSEROLE 


6 tbsp. butter 
2 c. cooked wide egg noodles 
1 c. shredded sharp Cheddar cheese 


Melt butter; add onion and frozen broccoli. Add 4 cup water and cook until 
broccoli is tender. (If necessary, add a little more water to keep from burning.) 
Add cooked noodles and undiluted soup; mix together. Pour into a 2-quart 
casserole dish and top with cheese. Bake in a 325° oven until cheese is melted. 
Serves 6. —Orpha Zajicek 

Crawford County 


1 10-0z. pkg. frozen broccoli 
1 can cream of chicken soup 
1 medium onion, chopped 


BROCCOLI CASSEROLE 


1 medium onion, chopped 
1 c. mayonnaise 

1'4 ¢c. seasoned croutons 
Y% ¢. melted butter 


1-4 Ib. fresh broccoli or 2 10-0z. 
boxes frozen broccoli spears 

| 10-0z. can cream of mushroom soup 

2 eggs, well beaten 

1 c. grated Cheddar cheese 


Cook broccoli until tender; drain well; place in buttered 2-quart oblong baking 
dish. Combine soup, eggs, cheese, onion and mayonnaise; pour over hot broc- 
coli. Toss croutons with melted butter and sprinkle over casserole. Bake at 350° 


for 25-30 minutes, until bubbly. —Mary Riemenapp 
Iowa County 


CREAMY BROCCOLI BAKE 


’ ¢. shredded Cheddar cheese 
lc. biscuit mix 
44 ¢. butter or margarine 


1’ Ib. cauliflower, carrots or 

broccoli, or a combination 
1 can cream of chicken soup 
Vac. milk 


Cook vegetables; drain. Place in ungreased 1] /2-2-quart casserole dish. Beat soup 
and milk together; pour over casserole. Sprinkle with cheese, then top with 


biscuit mix and butter which has been blended until crumbly. Bake at 350° for 
20-30 minutes. — Mildred Henke 


Wood County 


BROCCOLI CASSEROLE 


4-5 ¢. fresh or frozen broccoli ’ ¢, bread crumbs 
spears 14 ¢. butter, melted 


Vy pt. sour cream (or more) Salt and pepper to taste 


Cook broccoli just until tender crisp — do not overcook; drain well and place 
in a large bowl. Add sour cream and toss to coat evenly. Lay spears in a 
1's-quart baking dish. (You may want to mix in a littke more sour cream.) 
Sprinkle crumbs on top, then drizzle melted butter over. Bake at 350° for 
— Vivian Inman 

Price County 


1s hour. Top will brown slightly. Serves 6-8. 
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BROCCOLI CASSEROLE 

1% c. minute rice 

1 8-oz. jar processed cheese spread 

1 small can water chestnuts, drained 


1 stick butter, melted 


1% Ibs. frozen or fresh broccoli 
Yy c. chopped celery 
Y, c. chopped onion pes 
1 small can mushrooms and liquid 
oli and celery; drain and combine with remaining ingre- 
le dish. Bake at 300° for 40 minutes. Makes 
—Bercy Ruff 
Buffalo County 


Cook together brocc 
dients. Pour into a large cassero 
2 quarts. Freezes well. 


BROCCOLI CASSEROLE 


3 eggs, well beaten 

2 10-0oz. pkgs. chopped broccoli, 
thawed and drained 

1 can mushrooms 


Ys c. onion, chopped fine 

6 tsp. butter 

2 tsp. flour 

Y c. water 

1 8-oz. jar processed cheese spread 
Saute onion in butter. Stir in flour, add water and cook until thickened. Blend 
together cheese and eggs, then the broccoli and mushrooms. Put into a 1%-quart 
casserole. Cover with % cup soda cracker crumbs and dot with butter and 


paprika. Bake at 325° for 45-60 minutes. —Margaret Punzel 
Rock County 


BROCCOLI PIG 


2 10-0z. pkg. frozen broccoli spears 1 7-o0z. pkg. herbed season croutons 
Ye c. butter or 2 pkg. chicken stuffing 

4 tbsp. flour mix 

2c. milk 2% c. hot water 

3 beef boullion cubes 6 tbsp. melted butter 

*% c. chopped pecans 


Partially cook broccoli; drain. Arrange in 2-quart casserole or 9x13-inch bak- 
ing pan. Make a cream sauce from the butter, flour and milk. Add boullion 
cubes; stir well to dissolve. Combine croutons, pecans, water and melted but- 
ter; toss. Pour cream sauce over broccoli. Cover with croutons. Bake at 350° 
for 30 minutes. Makes 15 servings. —Hazel Corning 

Waushara County 


BROCCOLI-CHEESE QUICHE 


2 c. broccoli flowerets 

' ¢, chopped onion 

] c. cottage cheese or ricotta 
Yc. buttermilk or plain yogurt 


3 eggs, beaten 

“ ¢. grated Swiss cheese 
Dash of grated nutmeg 

] 9-inch unbaked pie crust 


Steam broccoli and onions for 3-4 minutes, just until broccoli is crisp-tender: 
drain and set aside. Combine the cottage cheese or ricotta and buttermilk or 
yogurt in a blender on low speed. (To make a smooth mixture without a blender, 
the cottage cheese can be pressed through a sieve.) Place the cheese mixture 
in a mixing bow! and add the broccoli, onion, eggs, cheese and grated nutmeg. 
Pour cheese mixture into unbaked pie shell. Bake at 400° for 20 minutes. Reduce 
heat to 350° and continue baking 10-15 minutes more. The quiche should be 
puffed and golden. Serve hot or cold. —Jean Rizzo 
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BROCCOLI-RICE-CHEESE CASSEROLE 


2 10-0z. pkg. frozen, chopped broccoli 

2c. packaged minute rice 

2 10%-oz. cans cream of chicken soup 

Ic. milk 

1 16-0z. jar pasteurized processed 
cheese food 


1-2 tsp. salt 

Yy tsp. pepper 

’% c. chopped onion 

I c. chopped celery 

1 6-0z. can water chestnuts, 
drained and sliced 


Place unopened packages of broccoli in microwave. Microwave on high 2-4 
minutes, turning over after 2 minutes. Set aside. In 3-quart casserole, combine 
rice, cheese, soup, milk, salt and pepper. Microwave on high 2-4 minutes, until 
cheese melts and can be easily blended. To cheese mixture, add onion, celery, 
water chestnuts and broccoli; stir thoroughly. Divide evenly into 2 lightly but- 
tered 10x6-2-inch baking dishes. Microwave one dish at a time, on high 12-14 
minutes, rotating dish one-half turn after 5 minutes. Let stand 5 minutes before 
serving. For convenience, freeze one dish before baking. Allow an extra 6-7 
minutes when cooking from the frozen state. Can be cooked in regular oven 
also, but be sure to precook broccoli slightly and mix other ingredients together 
and heat on top of stove to melt the cheese before putting in oven to bake. 
Makes 12 servings. —Joyce Natzke 

Shawano County 


SPRING BROCCOLI SOUFFLE 


2 c. shredded Cheddar cheese 

7 eggs, beaten 

3 c. milk 

2 tsp. each, salt and dry mustard 


12 slices white or whole wheat 
bread, cubed 

1 pkg. little smokies, browned and 
cut into thirds 

2 10-0z. pkg. frozen chopped broccoli 


Whip eggs, milk, salt and mustard. Add cubed bread, smokies, broccoli and 
cheese; stir gently and thoroughly. Pour into a greased 9x13-inch baking dish. 
Refrigerate overnight to allow flavors to blend. Cover with topping, if desired, 
of 1 cup corn flakes mixed with 's cup melted butter and | cup more shredded 
cheese. Bake at 325° fer 1 hour. Serves 12-14. — Becky Hubner 

Richland County 


STIR-FRIED BROCCOLI 


4 ¢. white wine 
Salt and pepper to taste 


1 lb. fresh broccolt 
1 tsp. baking soda 
3 tbsp. vegetable oil 


Wash broccoli. Cut off flowerets and peel all of the stems. Slice stems in 
quarters, lengthwise. Then cut into 2-inch pieces. Bring a large pot of water 
to a rolling boil. Add baking soda, then add all the broccoli. Blanch | minute 
only; drain in colander and run cold water over it immediately to *’set’” bright 
ereen color. Broccoli will still be crisp. Set it aside until 5 minutes before ready 
to serve. Then heat oil in wok or skillet to medium high temperature (350°). 
Add broccoli, then wine and seasoning. Stir fry no longer than 3 minutes. 
Serves 4-5, —Lynda Taylor 

Waushara County 
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BROCCOLI SUPREME 


V4 tsp. salt 

Dash of pepper 

3 tbsp. butter 

1c. herb stuffing mix 


1 10-0z. pkg. frozen chopped 
or 2 c. fresh broccoli 

1 egg, slightly beaten 

1 16-0z. can cream-style corn 

I tbsp. chopped onion 


Cook broccoli until almost done; drain. In large bowl, combine corn, egg, broc- 
coli, onion, salt and pepper and set aside. Melt butter and toss with stuffing 
mix to coat. Stir %4 cup of stuffing into broccoli mixture. Pour into lightly but- 
tered 1-quart casserole dish and top with remaining stuffing. Microwave 8 
minutes or about 30 minutes in regulation oven. Note: This may be prepared 
with cut-up, cooked ham, hamburger, sausage or chicken for a protein main 
dish. —Esther Waugh 

Columbia County 


SWISS BROCCOLI BAKE 


4 eggs 4 tsp. beef bouillon 

2c. milk 4 oz. grated Swiss cheese 
Ys ¢. chopped onions 1!4 ¢. cubed ham 

3 c. cooked broccoli cuts 


Cook and drain broccoli; spread in greased 9x13-inch cake pan. Sprinkle ham 
and cheese on top. Beat eggs and bouillon in mixer or blender, then add milk 
and pour over broccoli. Bake 40-50 minutes at 325°. (To make this more dietetic 
you may Substitute skim milk for milk, 2 teaspoons onion flakes for chopped 
onions, and eliminate ham, and it’s still delicious!) — Sheryl Twist 

Rock County 


BROCCOLI VELVEETA STYLE 


2 10-0z. pkg. frozen broccoli 
Y% Ib. processed cheese 


1 stick margarine 
1 pkg. crushed snack crackers 


Cook broccoli; drain, and cool. Place in 8-inch casserole dish. Put cheese on 
ye! broccoli. Melt margarine and add crackers; sprinkle over top. Bake at 
350° for 30 minutes. —Carol Geerdts 

Manitowoc County 


BROCCOLI AND CAULIFLOWER CASSEROLE 


1 10-0z. pkg. frozen broccoli 1 tbsp. cooking sherry 

1 10-0z. pkg. frozen cauliflower Ys c. grated Cheddar cheese 
1 small can cream of mushroom soup ‘ : 
“4c, milk 


A vw ry wear | 1 
vs small can French-fried onion rings 


nee broccoli and caulifower and place in a buttered 2-quart casserole dish. 
as pee soup, milk and sherry and put over top of broccoli and cauliflower. 
ombine cheese and onion rings and put over top of casserole. Bake at 350° 


for | hour. 
—Mary Riemenapp 
lowa County 
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CABBAGE CASSEROLE 


Y c. uncooked rice 
1 can tomato soup 
1 can water 


| medium head cabbage, shredded 
1 Ib. ground beef 
1 onion, chopped 


Place shredded cabbage in greased baking dish. Brown ground beef with 
chopped onion. Stir in rice. Place meat and rice mixture on cabbage, then cover 
with soup and water mixed together. Cover with foil and bake at 350° for 
I hour. Serves 6 people. —Florence Chapman 

Waushara County 


CHEESE-TOPPED CABBAGE 


Y tsp. basil 


5 c. cabbage, thinly sliced 
1 tbsp. Parmesan cheese 


1 clove garlic 
Yy tsp. Oregano 


Cook cabbage in water to cover and spices until tender, 20-30 minutes. Add 
water if necessary. Place in shallow buttered casserole dish and sprinkle cheese 


on top. Put under broiler until slightly browned. Makes 3 cups.—Joyce Natzke 
Shawano County 


CABBAGE ROLLS 


1/2 tsp. salt 

I tsp. thyme 

1 clove garlic, mashed 

4 ¢. uncooked rice (or 2 c. cooked 
& use 2 of liquid in basting sauce 


Cabbage leaves 

1 Ib. ground beef (or favorite meat) 
1 lb. Italian sausage 

6-8 tbsp. chopped onion 

4 tbsp. finely chopped parsley 


Cook cabbage leaves 3 minutes in boiling salted water, drain and dry on towel. 
(Remove heavy ribs if present.) Mix remaining ingredients thoroughly. Place 
rounded tablespoons on leaf sections; wrap tightly — tie with string or secure 
with toothpicks if necessary. Place in lightly greased baking dish. Mix, tor 
basting sauce, | cup water, | c. tomato juice and 1 cup bouillon cubes until 
bouillon is dissolved; pour over rolls and dot with 1-2 tablespoons butter. Bake, 
covered, for ] hour at 325°. Check when using cooked rice — reduce heat to 
300° if necessary to complete cooking and avoid overbrowning. Also, reduce 
time to 35-40 minutes if cooked rice is used. Remove cover last 15-20 minutes 
it additional browning is desired. This dish can vary in filling mixtures and in 
basting sauce. Try | cup sour cream and paprika in place of I cup tomato juice 
if calories are of no concern. Serves 16 as appetizers, 8 as main dish. 
—Mary E. Wedin 


Monroe County 


SCALLOPED CABBAGE 


Cut up | head of cabbage (remove core), and boil 15 minutes; drain. In baking 
pan, put in a layer of cabbage, a layer of butter patties, and a layer of cut-up 
or erated cheese. Cover wtih ’2 can cream of mushroom soup. Repeat layers, 
f acker crumbs. Bake until bubbly, about 15-20 minutes, in 350° 
—Coral Johnson 

Trempealeau County 


then top with er 
oven. 
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SKILLET SLAW 


2 tbsp. chopped onion 


4 slices bacon, fried crisp and 
1 tsp. salt 


crumbled 
“4 c. vinegar 4c. shredded cabbage 
1 tbsp. sugar Ys c. chopped parsley 


Add vinegar, sugar, onion and salt to drippings in pan from bacon; cook till 
onions are clear. Add bacon, parsley and cabbage; toss to mix. Serves 6. 

—Vicki Forner 

Manitowoc County 


COPPER CARROTS 


2 Ibs. carrots, sliced 44 ¢, vinegar 


1 can tomato soup 1 tsp. dry mustard 
Y% ¢. salad oil 1 tsp. Worcestershire sauce 


1 c. sugar '4 tsp. paprika 


Cook carrots until barely tender; drain. Combine remaining ingredients; bring 
to a boil, remove from heat and cool. Add I green pepper and | onion, sliced. 
Pour over carrots and marinate overnight. (Red onion adds to appearance in 
this recipe.) —Grace Froelich 

Shawano County 


CARROT CASSEROLE 


“% c. half and half 

I tsp. grated onion 

Ys tsp. pepper 

Ys ¢. coarse, fresh bread crumbs 


2 lbs. carrots, sliced (about 6 cups) 
Y c. water 

1 tsp. salt 

6 tbsp. brown sugar 

6 tbsp. melted butter 


Cook carrots with water and 2 teaspoon salt in a covered pan until tender; 

drain. Mash carrots; add brown sugar, 2 tablespoons melted butter, half and 

half, onion, remaining salt, and pepper. Beat until thoroughly blended: turn 

into a buttered 9-inch pie pan. Mix bread crumbs and remaining butter; sprinkle 
over top. Bake at 350° for 25 minutes. Yield: 6 servings. 

—Cecilia Warga 

Price County 


CARROT-CHEESE CASSEROLE 


5c. sliced carrots 2 c. diced processed cheese 
] can cream of celery soup Frenech-fried onion 

Boil carrots until tender; drain, Combine soup and cheese and spread over car- 
rots. Bake at 325° for 25 minutes. Top with onion and bake an additional 10 


j ° 
pages: AL? 5: —Jody Pomplon 
Waushara County 
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CARROT LOAF 


1 c. cooked carrots, chopped fine 
Ic. walnut meats, chopped fine 
lc. fine bread crumbs 

1 medium onion, grated 


¥2 stalk celery, chopped fine 
I tbsp. melted butter 

Salt and pepper to taste 

2 eggs, well beaten 


eae above ingredients and put in greased loaf pan and bake at 350° for 
5-30 minutes. Five minutes before removing from oven, cover with tomato 
sauce below. 


Tomato Sauce: 
I tbsp. butter 
1 tbsp. flour 
1 c. tomatoes 


1 bay leaf 
I clove 
Salt and pepper to taste 


Melt butter, add flour and stir until smooth. Add tomatoes gradually, then re- 

maining ingredients. Cook gently a few minutes, then press through a sieve. 
Pour over carrot loaf and bake an additional 5 minutes. 

—Leta Mortenson 

Waupaca County 


CELERY HOTDISH 


3c. celery, cut diagonally Ys c. water 


3 tbsp. butter 


Put butter and water in a pan; cook until butter is melted. Add celery; bring 
to a boil and simmer uncovered for 10 minutes. Pour into a buttered, 2-quart 
casserole dish. Melt 2 tablespoons butter in same pan, over medium heat. Add 
2 tablespoons flour, and salt to taste. Cook, stirring constantly, until lightly 
browned. Add 2 cup milk, stirring constantly, until thick. Add 1 can cream 
of chicken soup and | cup grated cheddar cheese; stir until cheese melts. Pour 
over celery mixture and stir to moisten celery. Bake at 350° for 15 minutes. 
—Barb Laakson 

Sawyer County 


CHILE RELLENOS CASSEROLE 


1 13-oz. can evaporated milk 
tbsp. flour 

tsp. salt 

8-0z. cans tomato sauce 


3 4-0z. cans green chiles, chopped 
or whole 

1 Ib. longhorn cheese 

1 Ib, Jack cheese 


S eggs 


es) 


iy = 


Drain chiles. Slice or grate cheeses. In layers in casserole, place chiles (flat if 
whale), then cheeses (combined). Repeat. Separate eggs. Beat yolks and add 
evaporated milk, flour and salt. Beat whites separately and fold into above mix- 
ture. Pour over chile and cheese. Bake at 325° for | hour. Then pour tomato 


sauce over casserole (fresh, thin tomato slices are good, too) and bake one-half 
—Ann Tollaksen 


Columbia County 


hour more. Serves 8. 
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SCALLOPED CARROTS 


'y tsp. salt 

Y ¢. diced cheese 
3c. flavored croutons 
Yc. melted butter 


4c. sliced carrots, cooked 
1 medium onion 

3 tbsp. butter 

1 can cream of celery soup 


Saute onion and butter. Add remaining ingredients. Top wtih croutons that 
have been tossed in melted butter. Bake at 350° for 25-30 minutes or until top 
is brown. —Doris Anderson 

Trempealeau County 


ESCALLOPED CARROTS 


2 tsp. salt 

', tsp. pepper 

6-8 cooked carrots 
% c. bread crumbs 
6 strips bacon, fried 


2 tbsp. flour 

2 tbsp. butter 

eee es rnilk 

1 tsp. chopped onion 
% ce. grated cheese 


Make a white sauce of flour, butter and milk. Add onion, cheese, salt and pep- 
per. Place the sauce in alternate layers with cooked carrots in a casserole dish. 
Top with bread crumbs and bacon pieces/strips. Bake at 350° for 45-50 minutes. 
—Helen Peterson 
Waushara County 


ESCALLOPED CORN 


1 tbsp. butter 

2 eggs, slightly beaten 

1c. milk 

1% c. crushed saltine crackers 


3 cans corn — 2 cans cream style 
1 can whole kernel 

2 tbsp. flour 

2 tbsp. sugar 

1% tsp. salt 


Combine ingredients and pour into a 2-quart casserole. Bake in 350° oven for 
1-1% hours. You may stir once. Test by piercing with a silver knife — if it comes 
out clean, it is done. —Rachall Herman 

Trempealeau County 


EGGPLANT CASSEROLE 


1% lbs. eggplant 

1 medium onion, chopped 
2 tbsp. butter 

2 eggs 


Y’ c. longhorn cheese, cut fine 
1 c. crackers, crumbled 

Ic. milk 

Ya tsp. salt 


Peel and slice eggplant. Cook in water together with onion for about 20 minutes; 

drain. Beat eggs. Add cheese, butter, crackers, milk and salt; mix well. Pour 

into greased 2-quart casserole. Bake at 350° for 30 minutes. Serves 6. 
—Doris Lundback 
Crawford County 
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KOHLRABI AU GRATIN 


6 medium kohlrabi, peeled & sliced 
3 tbsp. flour 

3 tbsp. butter, melted 

1 c. dairy sour cream 


¥;, ¢. shredded American cheese 
Yc. milk 

2 tbsp. sliced green onions 

¥, c. soft bread crumbs 


Cook kohlrabi, covered, in small amount of boiling water for 25 minutes; drain. 
Blend flour into 2 tablespoons butter. Stir in sour cream, cheese, milk, onion 
Ys teaspoon salt and ', teaspoon pepper; cook and stir until cheese melts. Com- 
bine kohlrabi and sauce; turn into 14-quart casserole. Toss crumbs and re- 
maining butter; sprinkle on top. Bake, covered, in 350° oven for 15 minutes. 
Uncover, bake 15-20 minutes more. Makes 6-8 servings. —-Laurene Benisch 

Columbia County 


PEAS AND DUMPLINGS 


2 c. peas 1 egg 
I tsp. salt Y% c. milk 
1c. milk Ys tsp. salt 


1 tbsp. butter 1c. flour 


Cover peas with water and cook until tender. Add 1 cup milk and | teaspoon 

salt and bring to a boil. Beat egg, 4 cup milk, % teaspoon salt and flour 

together. Drop by teaspoons into peas and milk mixture; continue cooking un- 
til dumplings are cooked. Add butter. Serve hot in bowls. 

—Orva E, Derber 

Winnebago County 


SCALLOPED ONION WITH CHEESE 


3 onions, sliced 1c. milk 

3 tbsp. butter 1c. shredded mild Cheddar cheese 
3 tbsp. flour Pepper 

V4 tsp. salt 


Cook onion in salted water until almost tender; drain well. Melt butter in 
saucepan; blend in flour and salt. Add milk and cook until thick. Stir in cheese 
and pepper. Pour sauce over onion. Bake at 350° for 40 minutes. Serves 6. 
—Margaret Westfall 

Wood County 


ONION SHORTCAKE 


1 small box corn muffin mix % c. salad oil 
‘ac. milk 1 egg 


Combine above ingredients and spread in 9x13-inch pan. Fold 2 large onions, 
sliced, into mixture of 1 can good cream corn, | teaspoon salt, “2 cup mayon- 
naise, | cup sour cream and several drops Tabasco sauce. Spread over corn 
bread mix. Top with | cup grated Cheddar cheese. Add chopped green pepper 
and chopped pimento. Bake at 400° for 35 minuts. Gets raves at potlucks! 

—Mary Barsotti 

Sawyer County 


COUNTRY FRENCH ONION CASSEROLE 
2 tbsp. brandy 


Y c. butter é ; ? 
4 large onions (6 cups), thinly sliced 4 slices French bread, 1-inch thick, 
2 tbsp. flour lightly toasted, cut into cubes 


2 c. shredded Swiss cheese 


¥, tsp. salt 
ee Ys c. grated Parmesan cheese 


Ys tsp. pepper 

1 10%-oz. can beef bouillon 
Ina large skillet, melt butter over medium heat. Add onion and saute until golden 
and tender, about 40 minutes, stirring frequently. (Be careful not to burn.) Stir 
in flour, salt and pepper until smooth. Add bouillon and brandy and cook un- 
til mixture thickens and begins to bubble. Spoon into four individual !-quart 
casseroles or one 2'2-quart casserole. Cover and bake at 350° for 15-20 minutes. 
Put toasted bread over onions and sprinkle with cheese. Bake 15 minutes more 


or until cheese is melted and bubbly. Makes 4 servings. —Joyce Richter 
Dodge County 


GREEN PEPPERS STUFFED WITH FRESH VEGETABLES 


2 tsp. salt 

Y tsp. ground black pepper 

3 tbsp. butter 

2 eggs, beaten 

1 c. fine, dry bread crumbs 

6 tbsp. grated American cheese 


6 medium green peppers 
3 medium carrots 

1 large potato 

3 stalks celery 

2 c. diced tomatoes 

2 tbsp. chopped parsley 


Cut tops off green peppers and scoop out seeds. Parboil 10 minutes in 1-inch 
boiling water in a saucepan. Remove from water and drain. Chop carrots, potato 
and celery very fine, or put through a food chopper. Mix with tomatoes, parsley, 
salt and pepper. Melt butter in a skillet. Add chopped vegetables and cook un- 
til tender, about 15 minutes. Add beaten eggs and bread crumbs. Spoon into 
green peppers. Bake at 375° until peppers are tender, 10-15 minutes. Sprinkle 
tops of peppers with grated cheese and place under broiler for 5 minutes or 
until cheese is melted and lightly browned. —Florence Rohde 

Columbia County 


PEAS SAVORY 


1 10-0z. pkg. frozen peas 

1 4-oz. can sliced mushrooms 
I tsp. finely chopped onion 
Y tsp. salt 


Dash of pepper 
1, tsp. Savory 
2 tbsp. butter or margarine 


Place separated frozen peas in a 1 or 1%4-quart casserole. Add remaining in- 
gredients. Cover casserole and bake at 350° for 40 minutes or until tender. Stir 
before serving. Serves 4, —Cheryl Harusha 


Waushara County 


LEFSE 


Boil 6 potatoes and mash, While warm, add flour to make a soft dough. Take 
Y cup of this mixture and roll as for pie crust. Bake on medium hot griddle 
until spotted light brown on both sides. Serve with butter, jam, or maple syrup. 
Eat hot or cold. —Lyla Cynor 


Rusk County 
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FREEZE YOUR OWN FRIES 


Cut desired amount of potatoes. Cook raw French fries 1 minute at 400°; drain 
well on paper toweling. Place on cookie sheet: freeze until solid. Pack fries in 
freezer bags and store until ready to use. Take amount you need out of bag 
and fry at 400° until golden brown; drain well and serve. 
—Gertie Bratanich 
Rusk County 
AU GRATIN POTATOES 


2 lbs. potatoes (about 5 medium) Salt 

6 tbsp. butter White pepper 
¥% c. flour Nutmeg 
Weems Paprika 


2c. grated Cheddar cheese Parmesan cheese 


Boil potatoes with skins until just tender; cool, peel and dice. For sauce, melt 
butter; add 14 cups American cheese and cook slowly until cheese is melted. 
Add salt, white pepper and nutmeg to taste. Place potatoes in casserole. Pour 
sauce over potatoes and mix. Sprinkle with additional 2 cup cheese, a little 
paprika, and Parmesan cheese. Bake at 350° for 35-45 minutes. Do not cover. 
—Pat Carey 

Burnett County 


POTATO-ONION AU GRATIN 


Ws of 8 oz. jar (4% cup) processed 
cheese spread 
4c. diced or sliced cooked potatoes 


1 tbsp. butter 

2 tbsp. dry onion soup mix 
! tbsp. flour 

Y¥z c. milk 


Melt butter in small saucepan. Blend in onion soup mix and flour. Add milk 

all at once. Cook and stir until thickened and bubbly. Stir in cheese spread. 

Arrange potatoes in 1-quart casserole; pour cheese sauce over, stirring lightly 
to mix. Bake in 350° oven for 30-35 minutes or until bubbly. Serves 4. 

—Ruth Schwartz 

Portage County 


BREAKFAST MEAL IN A PEEL 


2c. milk, heated 

3 hard-cooked eggs 

1 tbsp. minced parsley 

Pepper and seasonings to taste 


4 6- to 8-0z. potatoes 
V2 tb. bacon 

1 chopped onion 

2 tbsp. flour 

Ys tsp. dry mustard 


Scrub and brush potatoes in cold water; rinse, and dry with paper towels. Pierce 
with a fork and either bake the four potatoes for 12-16 minutes in a microwave 
at high or for 45-60 minutes in ordinary oven. Fry bacon in skillet until crisp. 
Remove with slotted spoon; drain and crumble; set aside. Pour off all but 1 
tablespoons drippings from skillet. Add onion; saute. Stir flour, mustard and 
seasonsings into drippings until smooth. While stirring constantly, gradually 
add milk. Cook and stir until thickened. Carefully stir in eggs, parsley and bacon. 
Open potatoes, fluff insides with fork. Divide and spoon egg mixture over each 
potato. —Linda Akin 

Waushara County 
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TWICE-BAKED CONFETTI POTATO 


2 tbsp. each — chopped green 
pepper, carrot, celery, and 
green onion 


¥ tsp. pepper 


1 large potato (10 oz.), baked 
Y% c, cottage cheese 
Ys c. (1 0z.) shredded Cheddar 


3 tbsp. milk 


Halve and scoop out potato, leaving % inch pulp in shells. Mash potato pulp 
in bowl. Add remaining ingredients and blend thoroughly. Mound equally into 
potato shells. Bake in 450° oven for 10 minutes or until potato is heated through. 
—Vera Peloquin 

Burnett County 


BROCCOLI CHEESE POTATO 


Yc, (2 oz.) shredded Provolone, 44 ¢. chopped broccoli, cooked 
Cheddar or Swiss Butter, salt and pepper to taste 
cheese 


Split open the top of a medium baked potato. Pinch to bring to pulp. Layer 
half the cheese, the broccoli and top with remaining cheese. Season to taste. 
—Vera Peloquin 

Burnett County 


BARBEQUED POTATOES 


*% c. melted butter 
Y’ c. catsup 
4 tsp. prepared mustard 


1 tsp. paprika 
I tsp. salt 


Place potatoes on foil-lined jelly roll pan. Brush with half of mixture. Bake 
in 425° oven, brushing occasionally with remaining mixture, for 35 minutes 
or until tender. —Virgene M Delzer 

Shawano County 


POTATOES-CHEESE BAKE 


Y stick melted butter 
1 tsp. salt 

Dash of pepper 

’% c, chopped onion 


4 c. shredded potatoes (frozen 
hashbrowns can be used) 

1 c. sour cream 

1 can cream of chicken soup 


Mix above ingredients together well and spread in 9x13-inch pan. Layer on top, 
16 oz. shredded Cheddar cheese, 2 cups crushed corn flakes and 2 stick melted 
butter. Bake at 350° for 45 minutes. Let set approximately 10 minutes after 
taking from oven, as it will be easier to serve. Excellent reheated! 
—Mary Lou Keipe 
Green Lake County 
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KELL EE EE LEE 


CHEESED POTATO CRISPS 


3 tbsp. margarine or butter, melted 1% c. shredded American cheese 
5 medium-size baking potatoes, 2 C nCOLlstidkesucencals 
peeled crushed to measure I cup 


Salt Paprika 


Brush melted butter over bottom of 15'2x10%-l-inch pan. Cut potatoes 
lengthwise into slices, about % inch thick. Arrange in single layer in pan, turn- 
ing once to coat both sides with butter. Sprinkle potatoes with salt, then with 
cheese. Top with crushed cereal. Sprinkle with paprika. Bake at 375° for 25 
minutes or until tender. 65 servings. —AHolly Boushka 

Manitowoc County 


FINNISH SOUR CREAM POTATOES 


6 potatoes, cooked 

6 hard-cooked eggs 

1 bunch green onions or | onion, 
chopped 

Y% |b. lean bacon 


I tbsp. salt and pepper 
6 tbsp. vinegar 

3 tbsp. brown sugar 

Y2 pt. sour cream 


Chop warm potatoes into bowl. Add eggs and onion. Fry bacon crisp and crum- 

ble over potatoes, retaining the grease separately. Add salt, pepper, vinegar, 

sugar nad sour cream to grease from bacon and bring to a boil, stirring to com- 

bine ingredients and flavors; pour over potatoes. Finnish people prefer it warm, 
but can be served either warm or cold. Yield: 8 servings. 

—Mrs. George Hegber 

Oneida County 


KUGELA 
4 eggs, beaten 1 12-0z. can evaporated milk 
6 lbs. potatoes 1 tbsp. salt 


2 lb. bacon, chopped fine 14 lb. margarine, melted 


| large onion, chopped fine 


Saute bacon and onions. Meanwhile, have all ingredients ready to add before 

you grate the potatoes. Add the remainder of the ingredients to the grated 

potatoes; mix well. Bake in greased 11 '2x13-inch pan at 350° for 2 hours, until 
golden brown. Serve with either sour cream or applesauce. 

— Nellie Durnberger 

Waushara County 


BAKED POTATO CASSEROLE 
lc. milk 


1 tsp. salt 
Y tsp. pepper 


6 strips bacon 

1 chopped onion 

2's c. grated raw potatoes 
2 eggs, well beaten 


Fry bacon until crisp; drain on paper towel. Pour off drippings, leaving 112 
tablespoon in pan. Add chopped onion; cook in pan 5 minutes. Add other in- 
eredients and crumbled bacon. Pour into buttered 1'2-quart baking dish. Bake 
at 350° for 1 hour, until golden brown and crisp on top. Makes 6 servings. 
Delicious! (Serve in place of other potatoes or rice, etc.) 
—Arlene J. Meltz 
Marquette County 
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EGGPLANT IN SOUR CREAM 


Y% tsp. chili powder 


1 small eggplant 
Y tsp. garlic salt 


3 tbsp. butter 
1 c. sour cream 


Cut eggplant into “42-inch cubes. Saute in melted butter until soft and golden 
brown; remove from heat. Add chili powder and garlic salt to sour cream; pour 


over eggplant. Mix well and serve. —Ruma Roy 
Winnebago County 


SESAME SEED POTATOES 


1 tsp. garlic salt 

] tsp. salt 

Some pepper 

3 tbsp. each, onion and green 
pepper 

Paprika 

Y% box sesame seed 


| 2-Ib. bar frozen hashbrowns or 
regular cooked, sliced potatoes 

1 8-oz. pkg. cream cheese 

1 c. sour cream 

1 can cream of potato soup 

1 can cream of celery soup 

Y soup can milk 


Let hashbrowns thaw. Cut up cream cheese and combine with sour cream, soups, 
milk, seasoning, onion and green pepper. Mix with a pastry blender. Pat potatoes 
in a 9x13-inch pan; pour sauce over potatoes and mix in. Sprinkle seeds and 
paprika over top. Bake at 300°, uncovered, for 1'%-2 hours. Serves 14-16. 
(Cubed ham may be added for variety.) —Betty Hilbert 

Door County 


CHEESY SCALLOPED POTATOES 


1 c. sour cream or sour half and 1% c. shredded Cheddar 
half cheese 
1 can cream of mushroom soup 3 Ibs. potatoes, peeled and cubed 
Y% c. butter, melted in %-inch cubes 
Ys c. green onion Several snack crackers 


Boil cubed potatoes until soft, but still firm; drain. Mix together sour cream, 
mushroom soup, onion, | cup cheese. Stir in the potatoes gently. Pour into 
greased 3-quart casserole and top with coarsely crushed crackers. Then pour 


butter over top and sprinkle with remaining cheese. Bake at 350° for 30 minutes. —— 


—Irma Buchholz 
Waupaca County’ 


POTATO CHEESE CASSEROLE 


2 Ibs. potatoes 1c. milk 
6 oz. Swiss cheese, sliced Y tsp. salt 
2 green onions, thinly sliced ', tsp. pepper “2 


Salt and pepper 
4 eggs 


', (sp. cayenne pepper 


Cook potatoes in boiling salted water to cover; peel and cut into thin slices. 
Fill buttered casserole with alternate layers of potatoes, cheese slices and green 
onions, seasoning each layer with salt and pepper. Beat eggs with milk and 
seasonings; pour Over potatoes. Dot with butter. Bake at 350° for 30 minutes 


or until custard is set and top is lightly browned. Makes 6 servings. =F 


—Anna Diederichs 
Manitowoc County 


2 tbsp. butter 


POTATO CHEESE BAKE 


] 2-lb. bag southern-style 1 8-0z. pkg. shredded Cheddar 
hashbrown potatoes cheese 

1 can cream of celery soup 1 egg 

1 can cream of asparagus soup “4 c. butter 

1 16-0z. container sour cream 1 pkg. crackers, crushed 


Put frozen hashbrowns in 9x13-inch pan. Mix soups, sour cream and cheese 
together; pour over hashbrowns. Beat egg and butter until blended. Add 
crushed crackers; spread over top. Bake at 325° for 1% hours. 10-12 servings. 
—Joan Quimby 
Burnett County 


POTATO CASSEROLE 


1 pt. sour cream 

1 10-0z. pkg. grated sharp Cheddar 
cheese 

t can cream of chicken or cream 
of mushroom soup 


1 bag frozen hashbrowns, thawed 
1 c. melted butter 

1 tsp. salt 

Y% tsp. pepper 

Yc. onion, cut fine 


Mix ingredients together and pour into a 9x13-inch pan. 


Topping: 
Combine 2 cups crushed corn flakes and % cup melted butter; mix, and put 
on top of potatoes. Bake at 350° for 45 minutes. —-Tami Mocco 


Oconto County 
DELMONICO POTATOES 


114 tsp. salt 
Dash of pepper 

1 tsp. nutmeg 
1c. half and half 


19 medium potatoes, may substitute 
frozen hashbrowns 

1 large onion, diced 

4 tb. shredded Cheddar cheese 

1 tsp. dry mustard 

Cook potatoes; cool, then shred and put ina greased 9x13-inch pan. Sprinkle 

diced onion over. Melt together cheese, mustard, salt, nutmeg and milk; pour 

over potatoes. Dot with one stick of cut-up butter. Sprinkle with paprika. 


Refrigerate overnight or freeze. Bake in 325° oven for 1 hour. 
—Betty Lurndal 


Buffalo County 


FESTIVE POTATOES 


Ys c. grated onion 

| pt. sour cream 

1 c. crushed corn flakes 
| tbsp. butter, melted 


6 or 7 potatoes 

Ws ¢, butter 

2 cans cream of chicken soup 
2 ¢. grated Cheddar cheese 
Vy |b. cubed ham, optional 


Boil potatoes in jackets; cool; peel and grate. Heat together butter, soup, cheese, 
onion and sour cream; blend and mix into potatoes. Add ham. Put into a 
9x 13-inch pan. Cover top with crushed corn flakes and melted butter. Prepare 


and store in refrigerator overnight. Bake in 350° oven for 1 hour. Serves 12. 
—Gail Grimsled 


Crawford County 
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HAM AND CHEESE STUFFED POTATOES 


2 eggs 

1% c. (6 oz.) shredded Cheddar 
or American cheese 

1c. (6 oz.) diced ham 

Paprika, if desired 


4 large baking potatoes 

1 tsp. shortening 

6 tbsp. butter 

2 tbsp. grated onion 

Y% tsp. pepper 

Heat oven to 350°. Scrub potatoes; pat dry. Rub each potato with shortening; 

prick several places with fork. Bake for about | hour or until done. Cut potatoes 

into halves lengthwise; scoop out inside, leaving a thin shell. In large bowl, beat 

potatoes | minute. Add butter, onion, pepper and eggs; continue beating until 

mixture is smooth and fluffy. Fold in 1 cup cheese and ham. Fill potato shells 

with mixture. Top with reserved 2 cup cheese, and sprinkle with paprika. Bake 

at 350° for 15 minutes or until potatoes are heated through and cheese is melted. 
— Marilyn Goers 
Shawano County 


PARIS POTATOES 


1c. dairy sour cream 
Ys tsp. garlic salt and pepper 


Potatoes 
2 c. creamed cottage cheese 


Precook enough potatoes to make 5 cups in salt water, until crispy tender (do 
not overcook); drain; dice in cubes. Combine with other ingredients in 9x 13-inch 
pan. Bake in 350° oven for 30 minutes. Put | cup grated Cheddar cheese on 
top for last 10 minutes. Can be made ahead and refrigerated, without Cheddar 
cheese — add cheese and cook a little longer than usual. — Bess Secrist 

Buffalo County 


POTATOES 


Ys stick butter or margarine 16 oz. sour cream 


1 can mushroom soup 


Boil potatoes in skins; drain; peel and shred. Put potatoes in buttered cake pan. 
Melt butter or margarine and pour over potatoes. Mix soup and sour cream 
and pour over potatoes. Then put shredded Cheddar cheese over everything. 
Put in oven at 350° for 20-30 minutes. —Sandy Turner 

Winnebago County 


REFRIGERATED MASHED POTATOES 


5 Ibs. potatoes, pared and quartered 
2 3-oz. pkgs. cream cheese 

1 c. dairy sour cream 

2 tsp. onion salt 


1 tsp. pepper 
2 tbsp. butter 
1 tbsp. chives, optional 


Cook potatoes in boiling water in Dutch oven until tender; drain well; mash 
until smooth with potato masher. Add cream chese, sour cream, onion salt, 
salt, pepper and butter; beat with potato masher until smooth and fluffy. Place 
in refrigerator container, cool, then cover. Recommended storage time is 2 
weeks. Place desired amount of potatoes in greased casserole, dot with butter, 
and microwave until heated through. If using full amount, heat in 2-quart 
casserole. Makes 8 cups. (A make-ahead recipe that makes potatoes taste like 
a million.) This can be doubled for a large group — watch it disappear. 
—Geraine Eisentrautl 
294 Waupaca County 
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MASHED POTATO CASSEROLE 


5 Ibs. potatoes 

8 oz. cream cheese 
lc. half and half 
Yc. butter 


1 tsp. salt 

1 tsp. onion salt 

I tsp. seasoned salt 
Y% tsp. pepper 


Peel potatoes; cook until done, drain, and mash. Beat cream cheese and half 
and half until smooth; add to potatoes. Add remaining ingredients and beat 
with mixer until mixture is creamy and smooth. Pour into greased 4-quart 
casserole. Brush top of potatoes with butter and sprinkle with paprika. Bake 
at 350° for 30 minutes. This can be made the day before and refrigerated over- 
night. Then you must allow at least an hour for baking before you serve it. 

—Marie Dummer 

La Crosse County 


MASHED POTATO CASSEROLE 


12 medium potatoes 2 eggs 
’ ¢. butter 1% tsp. salt 
Yc. milk ' tsp. pepper 


Cook potatoes; drain; beat and add butter, milk, eggs, salt and pepper. Put 
in greased 9x13-inch glass cake pan. Cover and refrigerate up to 8 hours. The 
bake, uncovered, at 350° for 35-40 minutes, until golden brown. 
—Martha Blomberg 
Winnebago County 


POTATO FILLING 


10 c. seasoned mashed potatoes 2 eggs 

3 c. chopped onion 3 c. chopped celery 

*A ¢. butter 6c. sott bread crumbs 
Ys ¢. minced parsley 2 tsp. sage 

Ya tsp. salt ‘4 tsp. pepper 

2 tbsp. butter 2 tbsp. milk 


Paprika 


Mix eggs with mashed potatoes; set aside. Saute onion and celery in % cup 
butter. Add bread, parsley, sage, salt and pepper; toss until golden brown. Com- 
bine with mashed potato mixture, and turn into a buttered 3-quart casserole. 
Dot with 2 tablespoons butter and sprinkle with milk and paprika. Bake at 375° 
for 40 minutes or until golden brown, Makes 10 servings. Traditionally served 
as a substitute for bread stuffing. —Rita Kutscher 

Winnebago County 


EASY CREAMY SCALLOPED POTATOES 


2 tbsp. butter 4 ¢. water 
4 ¢. sliced potatoes Ya tsp. salt 
] onion V4 tsp. pepper 


Melr butter in skillet. Add remaining ingredients and simmer 25 minutes or un- 
til potatoes are done. Stir occasionally. Add | cup shredded cheese and %4 cup 
milk. Cover and heat on low until cheese melts. Do not boil. Serve. Makes about 
3 cups. —Emma Loewenhagen 
Buffalo County 
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EASY SCALLOPED POTATOES 


Ys, tsp. salt 
Few grains pepper 
Minced parsley 


5 c. cubed, raw potatoes 

3 tbsp. butter 

1 c. boiling water 

1 14%-oz. can evaporated milk 


Cut peeled potatoes in 42-inch cubes. Melt butter in a 10-inch skillet. Add 
potatoes; saute 3-4 minutes, stirring once or twice. Add boiling water and 
evaporated milk; cook 20-25 minutes over low heat or until tender, stirring once 
or twice. Season as needed. Sprinkle with minced parsley. Makes 6 servings. 
—Anna Diederichs 
Manitowoc County 


POTATO-ONION BAKE 


4 tsp. garlic salt 

2 tbsp. butter or margarine 
Ys tsp. celery seed 

Dash of pepper 


2 potatoes, peeled and sliced 
¥-inch thick (about 4 cups) 

1 large onion, sliced and separated 
into rings 

Y% tsp. seasoned salt 


On large sheet of foil, layer rings. Combine seasonings and sprinkle ‘4 mixture 

over vegetables. Dot with some of the butter. Repeat, making two or more layers. 

Seal foil with double fold. Bake in 350° oven for 45 minutes or until potatoes 
are tender, or bake over medium coals 50-60 minutes. Makes 4 servings. 

—Joan Bestler 

Winnebago County 


SWISS POTATO PIE 


1 c. milk 

Dash of Tabasco sauce 
Salt and pepper 1 tsp. prepared mustard 
1 c. shredded Swiss cheese 2 tbsp. minced parsley 
2 tbsp. grated onion 2 eggs 


3 tbsp. butter 
3 medium potatoes 


Spread 2 tablespoons butter over bottom and sides of deep, 8-inch pie pan. Peel 
potatoes and shred on largest holes of grater. Drain and squeeze dry in paper 
towels. (This step may be omitted and the potatoes may be grated directly into 
the pie pan.) Spread potatoes in pie pan and season with salt and pepper. Press 
potatoes over bottom and sides of pan to form a shell. Sprinkle cheese over 
potatoes, then dot with the remaining butter. Beat together remaining ingre- 
dients; pour into shell. Bake at 375° for 30-40 minutes until set and golden. 
Serves 4-6. 


Variations: 

Crumble and fry “2 pound pork sausauge; drain on paper towels, and sprinkle 

over cheese. 

Grated potatoes make a tasty shell in which to bake other cheese, vegetable 

and meat quiches. —Lyda Lanier 
Monroe County 
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CRUSTY QUICHE 


1 c. (4 oz.) shredded Swiss or 
Gouda cheese 


1 24-0z. pkg. frozen shredded 
hashbrown potatoes 


Yc. butter 1 c. cooked ham, diced 

1 c. (4 oz.) shredded pepper or Y’ c. half and half or milk 
extra sharp cheese (aged 2 eggs 
Cheddar) Y tsp. seasoned salt 


Grease a 9-inch pie pan with shortening. Press thawed hashbrowns between 
paper towel. Fit into pie pan, cutting and trimming to fit. Brush with melted 
butter, brushing top edges well. Bake at 425° for 25 minutes. Fill with layer 
of cheese and ham. Beat eggs with milk and salt; pour over cheese. Reduce heat 


to 350° and bake 30-40 minutes more. —Margery Muck 
Shawano County 


WILD RICE HOTDISH 


2 beef bouillon cubes 

Onion to taste (approx. 2 c.) 
Celery to taste (1 to % c.) 

1 pkg. frozen chopped broccoli 
3 tbsp. soy sauce 


1 Ib. lean ground beef 

1c. wild rice 

1 c. white rice 

1 can cream of mushroom soup 
(or your favorite) 

3-3'% c. water 


Brown beef, onion and celery and simmer very low. Wash rice twice and put 
in water to cover. Bring to boil; drain. Pour in 3 cups water and bouillon cubes; 
bring to boil and then simmer covered until tender, approximately 30 minutes. 
Add broccoli and soy sauce to meat mixture, as well as mushroom soup, add- 
ing | can water. Heat to separate broccoli and blend soup. Add rice mixture 
and more water, if necessary. Bake at 350° for 45-60 minutes or microwave 
on high approximately 15 minutes. Make sure to keep moist. Serves 8. Great 


with any fresh garden produce. —Roberta Nack 
Burnett County 


WILD RICE 


3 chicken bouillon cubes 
2 ¢. water 
1 can mushroom soup 


ls ¢. wild rice 
Vv ¢. brown rice 
1 stick butter 


—Gleta Martin 
Sawyer County 


Combine ingredients and bake at 375° for 1 hour. 


GREEN RICE 


1 c. mushrooms and liquid 
1’2 c. minute rice (If you use 
regular rice, cook first.) 

1 pkg. frozen broccoli 


1 small processed cheese 

1 can cream of mushroom soup 
2 ¢. onion, chopped 

V+ ¢, melted butter 


Heat cheese whiz and soup together. Add onion, butter, mushrooms and li- 
quid, rice and broccoli. Pour into 3-quart casserole dish and bake at 350° for 
40 minutes. —Kris Matchey 
Trempealeau County 


MIXED-GRAIN PILAF 

Y% c, chopped parsley 

4 c. each, barley, brown rice and 
bulgur wheat 

2’ c. regular strength beef or 
chicken broth 

Yc. dry sherry (or water) 


Y% c, butter 

'4 c. chopped almonds or walnuts 
1 large onion, chopped 

1 large carrot, chopped or shredded 
1 clove garlic, minced 

Salt and pepper 

¥%, tsp. each, basil and oregano 

In a 3-quart pan, melt butter over medium heat. Add nuts and cook, stirring, 
until lightly toasted; lift out with a slotted spoon and set aside. Increase heat 
to medium high and add onion, carrot, garlic and parsley. Cook, stirring often, 
until lightly browned. Add broth, sherry, basil and oregano. Bring to boiling, 
reduce heat, cover, and simmer until tender (about 45 minutes). Remove from 
heat and let stand covered for 10 minutes. Add salt and pepper to taste. Gar- 


nish with toasted nuts. Serves 6. —Mary Ann Peckham 
Wood County 


REUBEN CASSEROLE 


2 c. shredded Swiss cheese 
Rye crisp crackers 
Ys tbsp. caraway seeds 


1 large can (1-Ib., 11-0z.) 
sauerkraut 

2 tbsp. 1000 Island salad dressing 

12 oz. corned beef 


Combine sauerkraut, dressing, corned beef and cheese in a 3-quart casserole 
dish. Bake at 350° for 25 minutes. Top wtih a few rye crisp crackers (crushed) 
mixed with the caraway seed. Return to oven and bake an additional 5 minutes. 
Serves 6-8 people. —Dawn Kneisler 

Waupaca County 


REUBEN EN CASSEROLE 


1 16-oz. can sauerkraut, drained 2 large tomatoes, sliced thin 
Y, Ib. cooked corn beef, thinly 2 tbsp. butter 
sliced 5-6 slices rye bread 
2c. (8 oz.) shredded Swiss cheese Y, c. butter, melted 
Y% c. thousand island dressing Ys tsp. caraway seed 


Arrange sauerkraut in bottom of shallow 3-quart casserole or baking pan. Top 
with corned beef, then shredded cheese. Spoon dressing over top. Add tomatoes 
and dot with butter. Cube bread and toss in melted butter with caraway seeds; 
spread over top of other ingredients. Bake in 425° oven for 25-30 minutes. Makes 
6-8 generous servings. —Joyce Natzke 
Shawano County 

JAN’S SQUASH CASSEROLE 


8 oz. sour cream 
8 oz. stuffing mix 
1 tsp. butter 


2 boxes frozen squash 

Y% c. onion, chopped 

1 c. grated carrots 

1 c. cream of chicken soup 


Cook squash and onion; mix with carrots, soup and sour cream. Put one-half 

butter and one-half stuffing in bottom of casserole dish. Put squash mixture 

on top of stuffing/butter. Put remaining stuffing/butter mixture on top. Bake 

at 350° for 25-30 minutes. Serves 8. — Barbara Beaman 
5 Waushara County 
298 gus. 
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REUBEN KRAUT CASSEROLE 


1 can cream of chicken soup 1 quart sauerkraut 

1 can cream of mushroom soup 1 can corned beef 

Y c. chopped onion hash 

3 tbsp. prepared mustard 2c. shredded Swiss cheese 
1Y% c. milk Buttered bread crumbs 

1 8-oz. pkg. uncooked noodles 


Drain sauerkraut; put into 2-quart buttered casserole. Layer noodles over kraut. 
Crumble corned beef hash over noodles. Mix soups, onion, mustard and milk 
together well and heat to warm; pour over noodles. Sprinkle cheese over top. 
Last, sprinkle bread crumbs over top. Cover tight with aluminum foil and bake 
in 350° oven for 1 hour or until noodles are tender. Serves 12. Very good for 


potluck dinner or picnic. —Alma Bohn 
Waushara County 


SPINACH CASSEROLE 


Y% Ib. butter or margarine I tsp. baking powder 


1c. flour I 10-0z. pkg. chopped frozen 
1c. milk spinach, thawed and drained 
3 eggs ¥% to | lb. grated Monterey Jack 
Y tsp. salt cheese 


Y% tsp. pepper 


Melt butter or margarine in 13x9x2-inch baking pan. Combine flour, milk, eggs, 
salt, pepper and baking powder. Stir in spinach. Add cheese. Pour into pan 
and bake at 350° for 30-35 minutes, or until set. —Sandi Jarvis 


Waushara County 
DELIGHTFUL BUTTERNUT SQUASH 


3 lbs. butternut squash 3 to 4 medium-sized apples, such 


Y% c. butter as Jonathan 
Ys tsp. salt 1 tbsp. butter 
1 tbsp. brown sugar Sugar 


Dash of pepper 


Cut squash in half lengthwise, and remove seeds; place in large pan with small 
amount of water. Cover and steam until squash is tender, about 30 minutes. 
Mash pulp, add ‘% cup butter, salt, brown sugar and pepper. Core and slice 
unpeeled apples about ':-inch thick. Sprinkle with sugar and saute in | table- 
spoon butter until barely tender. Arrange apples in bottom of 9-inch round bak- 
ing dish. Spread squash over apples. Sprinkle topping below over top. 


Nutty Topping: 
1’ ¢. corn flakes, slightly 
crushed 
2 ¢. chopped pecans 


2 tbsp. melted butter 
Y% ¢c. brown sugar 


Combine ingredients and sprinkle over squash. Bake at 350° for 25 minutes. 
Serves 8. — Marilyn Score 
Dunn County 
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SQUASH DELIGHT 


2 c. mashed butternut squash Y% c, milk 

Y% c. dried onion flakes Y% c. melted butter 

1 c. cracker crumbs Y c. grated cheese 

Y tsp. salt 1 3-oz. can French-fried onion rings 


Pepper to taste 


Combine all ingredients except the cheese and onion rings; put into a well greased 
casserole dish. Bake at 375° for 20 minutes. Top with cheese and onion rings 
and bake 10 minutes more. —Lorraine Buchhole 

Monroe County 


VEGETABLE MEDLEY 


2¢. green pepper, sliced long and 1 can water chestnuts 
thin Dash pepper 
1% c. onions, sliced thin 2% tsp. salt 
2 c. carrots, sliced thin 1 tbsp. sugar 
3 c. celery, sliced 3 tbsp. tapioca (not pudding) 
c. tomato wedges 4 tbsp. melted butter 
1 6-0z. pkg. green pea pods 


Rene ingredients and put into a 3-quart casserole dish. Bake at 350° for 
ea ep until done. (One hour is usually enough, as they are nice and crisp 
en.) —Ruth Holsten 
Columbia County 


CHEESE-VEGETABLE BAKE 


1 8-0z. jar processed cheese 
can cream of mushroom soup 1 tbsp. butter 
onion, di i i 
, iced 2c. broccoli or cauliflower or 
1 c. cooked rice mixture 


¥% c. water 


Combine ingredients in large casserole dish. Bake at 350° for 30 minutes. 
—Varol Geerdts 
Manitowoc County 


POTATO STRIPS WITH CHEESE 


3 c. raw potato strips, cut like ] tsp. salt 

5 eee fries Dash of pepper 

Hi . mi “ac. thinly shaved cheese 
tbsp. butter 1 tsp. parsley 


cp dates ee into a greased I-quart baking dish and pour milk on them. 
P e with salt and pepper, dot with butter. Cover and bake at 400° for 40 
minutes or until tender. Sprinkle cheese and parsley over potatoes. Cover and 
bake 5 minutes more. —Mary Vv acon 

St. Croix County 
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COLLEEN’S VEGGIES 


1 can mushrooms, drained 
I tsp. Worcestershire sauce 1 can green beans, drained 
Dash of Tabasco sauce 1 c. grated Cheddar cheese 
1 1-lb. pkg. frozen peas and carrots 1 tbsp. brown sugar 


1 can mushroom soup 


Combine soup, Worcestershire sauce and Tabasco sauce. Put veggies and cheese 
in 2- or 3-quart casserole dish. Mix in soup mixture; stir well. Sprinkle sugar 


on top. Bake at 350° for 40-45 minutes. —Nola Draheim 
Dodge County 


COOK-OUT VEGGIES 


10-oz. pkg. frozen peas and carrots Y2 tsp. salt 
4-oz. can sliced mushrooms, ’ tsp. garlic powder 

drained 1 tbsp. grated Parmesan cheese 
1 tbsp. finely chopped onions 2 tbsp. butter 


Combine all ingredients, except butter, on an 18-inch square of heavy duty 
aluminum foil; dot with butter. Close four corners of foil in a pyramid shape. 
Fold openings together loosely, to allow for heat circulation and expansion; 


seal. Place on grill, seam side up. Cook 20 minutes, or until done. 
—Mary Thompson 


Trempealeau County 
VEGETABLE BAKE 


1% c. cauliflower 144 c. broccoli 


1% c. cut carrots 
Cook vegetables until tender; combine in casserole dish. Cover with sauce below. 


Sauce: 
1 can cheese soup 1 can mushroom soup 
Ys ¢, milk Frozen onion rings 


our over vegetables. Top with onion rings. Bake 
—Carol Posorski 


Winnebago County 
MICROWAVED VEGETABLE QUICHE 


2 c. shredded Swiss cheese 
1 c. assorted, diced green pepper, 
tomatoes, broccoli, cauliflower 


Combine soups and milk; p 
at 350° for 30 minutes. 


1 9!4-inch deep-dish pastry shell 
baked in glass or microwave-safe 


an 
3 a or/and whatever vegetables are 
1c. light cream on hand 
14 tsp. ground nutmeg Optional: 
'4 ¢. julienned cooked ham 


1, (sp. pepper 
Vs tsp. seasoning salt V— 
|, beat eggs, cream, nutmeg and other seasonings well. Stir in 
and optional ham). Pour mixture into baked pastry shell. 
icrowave for 5 minutes. Turn pie pan and move 
ith spatula. Heat an additional 5-7 minutes, un- 
lean. Let stand 3-5 minutes at room 
—Linda R. Akin 
Waushara County 


tsp. salt 


In a large bow 
cheese, vegetables ( 
Heat, uncovered, on high in m 
cooked edges towards center w 
til a knife inserted in center comes out ¢ 
temperature to finish cooking. 
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ZESTY VEGETABLE MEDLEY 


Y% c. finely chopped onion 

Yr tsp. salt 

Y tsp. pepper or lemon pepper 

1 c. mayonnaise 

14 saltine crackers (2 cup), 
crumbled fine 

2 tbsp. butter, melted 

¥ tsp. paprika 


% c. water 

Ys tsp. salt 

1 medium head cauliflower, cut into 
flowerets 

1 medium bunch broccoli, cut into 
1-inch pieces 

1 lb. carrots, diagonally cut into 
1-2-inch pieces 
Y% c. horseradish 


In 3-quart casserole, place water, salt, cauliflowerets, broccoli and carrots. Cover 
and microwave at high power 16-18 minutes, stirring after 8 minutes; drain. 
Stir together horseradish, onion, salt, pepper and mayonnaise; pour over drained 
vegetables and toss gently to coat. Combine crackers, butter and paprika; 
sprinkle over vegetables. Microwave at high power 1-2 minutes or until hot. 
—Edie Felts-Grabarski 

Adams County 


BERRY MALLOW YAM BAKE 


Ys c. margarine 

2 17-0z. cans yams, drained 

2 c. cranberries 

1% ¢. miniature marshmallows 


Y% c. flour 

Y% c. brown sugar, packed 
Yc. quick oats (uncooked) 
1 tsp. cinnamon 


Combine flour, brown sugar, oats and cinnamon. Cut in margarine until mix- 
ture resembles coarse crumbs. Toss crumb mixture with yams and cranberries. 
Place in 1 %-quart casserole dish and top with remaining crumbs. Bake at 350° 
for 35 minutes. Sprinkle marshmallows over top and broil until lightly 
browned. (Yummy with turkey, ham or pork roast.) —Barbara Brotzman 

Dane County 


ZUCCHINI CASSEROLE 


1 medium zucchini, unpeeled, 
sliced (about 6 cups) 

¥, c. shredded carrots 

¥Y2 c. chopped onion 

1 stick margarine 


2% c. seasoned croutons 

8 oz. shredded cheese (optional) 
*% c. sour cream 

1 can cream of mushroom soup 
Ys ¢. water 


Precook zucchini with ¥2 tablespoon salt for 5 minutes (until tender crisp). Put 
shredded carrots and onion in skillet with 6 tablespoons margarine and fry un- 
til tender. Add soup, water and sour cream and mix. Then add croutons, sav- 
ing a few to sprinkle on top; mix well. Add drained zucchini. Pour into large 
casserole dish or 9x13-inch buttered pan. Sprinkle remaining croutons and the 
remaining 2 tablespoons margarine, melted, on top. Bake at 350° for 30-40 
minutes. May also be topped with shredded cheese. —Dorothy Luebke 

Winnebago County 
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CHEESY ZUCCHINI CASSEROLE 


Yc. sour cream, sour half and 
half, or imitation 

2% c. seasoned bread cubes 

1-2 c. grated Cheddar cheese 


4 c. zucchini, cut in bite-size pieces 
¥%, c. sliced carrots 

’% c. onion, chopped 

2 tbsp. oleo 

1 can cream of chicken soup 


Cook vegetables until nearly tender. Microwave 10-12 minutes in covered 3-quart 
casserole; stir two times. Drain the water. Mix in remaining ingredients, except 


cheese. Sprinkle cheese over top. Microwave 8-10 minutes, turning twice. 
—Barbara Schade 


Columbia County 


ZUCCHINI LASAGNA 


Y tsp. Italian seasoning 


\ tsp. pepper 
Y4 tsp. ground oregano 


1 lb. ground beef 
1 large onion, chopped 
2 c. tomatoes 


5 c. zucchini, diced 4 ¢. bread crumbs 
Ys tsp. garlic powder 14 ¢. grated Cheddar cheese 
Ys tsp. celery salt 4 ¢. mozzarella cheese 


Brown ground beef; drain off fat and set aside. Add onion, tomatoes, zucchini, 
garlic powder, celery salt, Italian seasoning, pepper and oregano to the pan. 
Simmer, uncovered, for 20 minutes. Mix together meat and zucchini mixture 
in a 9x9-inch pan. Sprinkle bread crumbs over top. Bake, uncovered, at 350° 
for 30 minutes. Turn off oven. Sprinkle with Cheddar and mozzarella cheese 


and let stand in oven until cheese melts. —Doris Harnish 
Trempealeau County 


ZUCCHINI CASSEROLE 


1, tsp. pepper 

1 egg yolk, beaten 

1 tbsp. chives, chopped 
“3 ¢. cracker crumbs 

2 tbsp. butter, melted 


2 Ibs. zucchini, sliced 

1 tbsp. butter 

'4 ¢. dairy sour cream 

1 tbsp. processed cheese, grated 
Yo tsp. salt 


Cook squash in small amount of water until tender crisp. Drain and put in 
greased 1':-quart casserole dish. Melt butter; stir in sour cream, cheese, salt 
and paprika. Cook over low heat, stirring constantly, until cheese is melted. 
Remove from heat and stir in egg yolk and chives. Combine with zucchini. Toss 
crumbs with melted butter and sprinkle over casserole. Bake at 350° for about 
20 minutes. —Elrean Wald 

Trempealeau County 


SAUTEED SHREDDED ZUCCHINI 


1'4 tsp. minced garlic 


2 Ibs. (about 6 cups) unpeeled 
¥ tsp. salt 


zucchini, coarsely shredded 
14 ¢. butter 


y the shredded zucchini. Heat butter in large, heavy skillet over 


Squeeze dr re } 
at until bubbly. Add zucchini, garlic and salt. Stir about 3 minutes, 


medium he 


until zucchini is heated through and barely crisp-tender. Serve immediately with 
— Hedwig Yaeger 
Marathon County 


baked Italian sausages, etc. Makes 4 servings. 
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HOT GERMAN POTATO SALAD 


Y, tsp. celery seed 


8 large potatoes 
Salt and pepper to taste 


Y, lb. bacon 
Y, bunch green onions 


Sauce: 
1c. sugar 1 c. white vinegar 
1 c. water 2 tbsp. cornstarch 


Wash and pierce potatoes with fork. Bake potatoes in conventional oven or 
in microwave until tender. Peel and slice potatoes into 2-quart casserole dish. 
Fry bacon; crumble and add to potatoes. Cut up green onions (tops included) 
and add to potatoes. Sprinkle with celery seed, salt and pepper. Mix together 
sugar and cornstarch. Gradually add vinegar and water; cook until thick. Pour 
sauce over potato mixture and stir gently so potatoes hold their shape. Bake 
in microwave oven on high for 20 minutes or in conventional oven for 45 
minutes. Serves 6-8. —Dorothy L. Hughes 

St. Croix County 


ZUCCHINI SKILLET MEDLEY 


Y% c. cooking oil Yy ¢, green pepper strips 
¥% c. sliced celery Y; ¢. pared carrots, shredded 
Yc. sliced onion 1 8-oz. can tomato sauce 
1 clove of garlic, minced 2 tsp. prepared yellow mustard 
4c. unpared zucchini, sliced %-inch % tsp. dried basil leaves 

thick ¥% tsp. salt 
2 tomatoes, cut in eighths tsp. pepper 


Heat oil in skillet over medium heat. Add celery, onion and garlic; saute until 
tender. Add zucchini, tomatoes, green pepper and carrots; saute 10 minutes. 
Stir in remaining ingredients; reduce heat and simmer 5 minutes or until 


vegetables are tender, stirring occasionally. Serve hot or cold. Makes 6 servings. 
—Vivian Manke 


La Crosse County 


ZUCCHINI CASSEROLE 


4 medium zucchini, sliced “%2-inch 2% c. herbed stuffing mix 
thick 1 can condensed cream of chicken 
¥% c. shredded carrots soup 
Y% c. chopped onion Y2 c. dairy sour cream 
6 tbsp. butter Y% tsp. salt 


Cook zucchini in salt water until tender; drain. Cook carrots and onion in 4 

tablespoons butter until tender; remove from heat and add to zucchini. Then 

add soup, sour cream and 1% cups stuffing; mix well. Place in 1'%-quart greased 

casserole. Melt remaining butter; add the rest of the stuffing mix and mix well. 
Spread over top of casserole. Bake at 350° for 30-40 minutes. Serves 6. 

—Anita Broadfield 

Crawford County 
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EASY APPLE BUTTER 


4c. thick apple pulp 2 c. sugar (adjust amount to taste) 
Yc, vinegar 1 tsp. cinnamon 


Combine all ingredients and bake 1% hours at 325°. Pour into sterilized jars. 
(I use a jelly rofl pan.) No stirring and doesn’t scorch. — Verna Grant 
Portage County 


CHERRY-PINEAPPLE CONSERVE 


4c. cherries, pitted and ground 3 c. sugar 
1 c. crushed pineapple Y% c. chopped nutmeats 


Cook mixture rapidly until thick and clear. Stir to prevent sticking. If desired, 
add chopped nutmeats, just before removing from heat. Pour into sterilized 
jar and seal while hot. —Fran Hart 

Winnebago County 


CHOKECHERRY SYRUP 


4c. chokecherry juice 4c. sugar 
I c. lemon juice Y% pkg. powdered pectin 


Extract chokecherry juice (see below). Mix and boil ingredients for 2 minutes. 
Process jars of syrup 10 minutes in boiling water bath. 
Use ripe chokecherries (fruit). Chokecherries give close to 2 cups juice per pound. 
Just cover berries with water. Cover pot and bring to a boil, then simmer 15 
minutes or until soft. 
NOTE: Do not crush seeds! They contain cyanide-forming compound. 
—Joyce Cook 
Douglas County 
HIGHBUSH CRANBERRY JELLY 


2 c. highbush cranberry juice 1% ¢. sugar 


Measure juice; add sugar and stir well. boil over high heat until jelly sheets from 

a spoon or to 220-222°F. Remove from heat and skim off foam. Pour into hot 

containers and seal. 

Extracting Juice: 3 cups of water per | pound of fruit. Cover pot, bring to boil, 

then simmer 3-5 minutes. —Joyce Cook 
Douglas County 


RHUBARB-ORANGE JELLY 


4 ¢. chopped, uncooked rhubarb, 2 c. water 

(unpeeled) 1 1%-oz. pkg. powdered fruit 
1 6-oz. can frozen concentrated pectin 

orange juice, thawed 4 c. sugar 


Combine rhubarb and 2 cups of the water and cook over moderate heat for 
15 minutes. Strain and sieve, rubbing pulp through. Measure 2 cups juice, add 
the orange concentrate, the remaining 3 cup water, and stir in the pectin. Set 
over high heat and bring to a full boil again, stirring frequently. Add the sugar 
and bring to a full boil, stirring constantly. Boil 1 minute. Remove from heat 
and skim. Seal in hot sterilized glasses. Yield: About 2% pints. (You can dou- 
ble this recipe very easily.) —Carol J. Furman 

Marquette County 


DANDELION JELLY 


Dandelion blossoms 1 pkg. Sure-Jell 
Water 4% c. sugar 


1 tbsp. lemon or orange juice 


Gather blossoms in the morning. It takes a substantial amount. Pluck the yellow 
petals off the stem, being careful not to get any stem or green parts. Place petals 
in saucepan and cover with boiling water. Turn petals several times while boil- 
ing. Boil only 3 minutes. Pour through strainer to remove petals. Place 3 cups 
of the liquid in suitable kettle. Add lemon or orange juice, then add Sure-Jell. 
Stir over heat until Sure-Jell is dissolved (comes to a boil). Then add sugar. 
Boil for about 3 minutes, stirring constantly to keep from boiling over. Skim 
off any foam. Pour into jars and seal same as any other jell. Yields about 3 
pints. Using accurate measurements and following directions carefully will give 
you an excellent and tasty jell. Boiling the petals longer than 3 minutes results 
in a green-colored jell and less flavorful. Also, it’s best to work quickly after 
picking the blossoms, to keep the blossoms from wilting. —Clara Hanson 

La Crosse County 


STRAWBERRY-RHUBARB JAM 


4 c. rhubarb 4% c. sugar 
2 c. crushed berries 1 pkg. Sure-Jell Light fruit pectin 
Y c. water 


Mix Y% cup sugar with pectin. Set remaining sugar aside. Stir pectin mixture 
into prepared fruit and bring to a full boil, stirring constantly. Immediately 
stir in remaining sugar. Bring to a full rolling boil and boil hard 1 minute 
Remove from heat, skim off foam and pour into hot jars, leaving Vener 
headspace. Wipe jar rims and threads clean. Cover jars with hot lids and eee 
bands on firmly. Process 5 minutes in boiling water bath. 

—Marge Inselman 

Columbia County 


RHUBARB JAM 


: c. rhubarb, heaping 1 6-0z. box jello (any flavor 
c. sugar desired — cherry, orange, etc.) 


= pate 0 into small pieces and combine it with sugar. Refrigerate and 
eet Overnight. In the morning, cook the rhubarb and sugar 15 minutes. 
1 the jello to dissolve in the above mixture. Put in jars or container of your 
choice. Refrigerate or put in freezer. --Rogene Patoka 
Waupaca County 


RIPE TOMATO JAM 


2% c. tomatoes, cut up 1 pkg. lemon jello 
2 c. sugar 


Cook tomatoes and sugar for 10 minutes. Add jello and stir until dissolved 
Store in refrigerator or freezer. —Florence een 


Trempealeau County 
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ZUCCHINI JAM 


6 c. zucchini, peeled and grated 1 c. crushed pineapple, undrained 
6 c. sugar 1 6-oz. pkg. orange or lemon or 
Y% c. lemon juice any flavor gelatin 


Prepare squash and drain; bring to a boil and cook until clear (about 6 minutes). 
Add sugar, lemon juice and pineapple and boil hard for 6 minutes. Remove 
from heat and add gelatin; stir until dissolved. Pour into sterilized jars and cover 


with wax. (It may take 2 days to thicken.) —Beatrice Kanneman 
Waushara County 


FROZEN COLESLAW 


1 head of cabbage (6 to 8 Ibs.) 2 c. sugar 

2 medium carrots, shredded 1 c. water 

2 green peppers, chopped 1 c. vinegar 

1 medium onion, chopped 1 tsp. celery seed 
3 tsp. salt 


Shred cabbage and put in large bowl; cover with water. Add salt and let stand 
2 hours. Drain well, and mix in carrots, green pepper and onion. Make syrup 
of sugar, water and vinegar with celery seed. Bring to a boil and boil 1 minute. 


Let cool, then pour over veggies. Pack in freezer container and freeze. 
—Ethel Schutte 


Clark County 


CREAM STYLE CORN 


4c. corn, cut off cob 2 tbsp. sugar 
lc. boiling water 1 tsp. lemon juice 
l tsp. salt 


Combine ingredients and cook 5 minutes; stir often. Cool, then put into con- 
tainers and freeze. —Joyce Nelson 
Waushara County 


FROZEN CORN 


3 tsp. salt 
44 1b. butter 


16 c. corn 

3 tbsp. sugar 

3c. water 

an electric knife. Mix in kettle with remaining ingre- 
—Betty Huth 

Waupaca County 


Cut the corn off cobs with 
dients and boil 5 minutes. Cool. Store in freezer cartons. 


FROZEN SWEET CORN 


VY c. salt 


20 c. corn, cut off cob 
§ c. ice water 


lc. sugar 


n freezer boxes and freeze. No cook- 
—Bonnie Foster 
Waushara County 


Combine ingredients; stir thoroughly. Pack 1 
ing. So easy and so good! Yield: 10-11 pints. 


FROZEN CRANBERRY RELISH 


4 c. cranberries 1 tbsp. unflavored gelatin hydrated 
2% c. water in % c. cold water 
Juice and grated rind of 1 lemon 


2 c. sugar 
and 1 orange 


Cook cranberries in water until skins pop. Stir in sugar until dissolved. Add 
gelatin and water to hot cooked cranberries. Stir in grated lemon and orange 
rind and juices. Pour in cupcake papers in muffin tins and freeze. Makes 24. 
—Mrs. Ramona Ruhnke 

Winnebago County 


CUCUMBER CINNAMON STICKS 


Peel /arge cucumbers, remove seeds and cut into strips ¥2x’2x3, enough to 
measure 2 gallons. Soak in lime water — 8 quarts water and 2 cups dehydrated 
limes — for 24 hours. Drain and rinse in cool water. Pour cold water over sticks 
and soak for 3 hours. Drain and add 14 cups vinegar, 1% tablespoons alum 
1 ounce red food coloring, and enough water to cover. Heat and simmer for 
2 hours. Drain. Make syrup of 10 sticks cinnamon, 22 cups vinegar, 2% cups 
water, 12% cups sugar and an 11% ounce bag red hot cinnamon candy; pour 
over sticks. Cover with a tight lid and let stand overnight. Drain, and reheat 
syrup for three mornings. Last morning, reheat syrup and sticks to boiling and 
seal. Very crisp. Yield: 6 quarts. —Lorna Mae McDonald 
Lafayette County 


SHORT CUT CHILI SAUCE 
3 qts. peeled and chopped tomatoes 1% tsp. pepper 


3 c. chopped celery I c. white vinegar 
2 c. chopped onion 2c. sugar 
1 c. chopped green pepper 12 tsp. mixed pickling spice 


Y% c. salt Y% c. brown sugar 


Combine tomatoes, onion and salt; let stand overnight. Drain in colander, but 
do not press vegetables. Put in large kettle; add sugars, pepper, spices (tied in 
cheesecloth bag) and vinegar. Bring to a boil, reduce heat and simmer for 15 
minutes. Ladle into jars, seal, process in boiling water bath for 10 minutes. 
Makes 5% pints. I save juice and can as V-8 juice. —Eunice Schultz 

Portage County 


PICKLED CRAB APPLES 


5 Ibs. apples, more or less Yc, vinegar 
2 qts. water 1 pkg. cherry kool-aid 
3 c. Sugar 


Put water, sugar, vinegar and kool-aid in a 4-quart k 
apples that have been washed and the ees Pr aceerck es 
they don’t burst. Cook about 5 minutes. Watch so they don’t get soft, you want 
ie apple, but done. Pack in jars and seal; process in hot water bath for 
RSs: —Lucille Ambrosius 
Outagamie County 
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TOMATO JUICE COCKTAIL (Similar to V-8) 


2 qts. tomatoes, unpeeled 2 small onions 
1 c. water 3 tsp. salt 

8 cloves 2 tbsp. sugar 
1 bay leaf Y tsp. pepper 


Combine ingredients in large kettle and simmer for 1 hour. Run through sieve 
or strainer. Heat to boiling and pour into hot jars. Process at 10 pounds pressure 
for 15 minutes. Recipe can be doubled or tripled easily. Good to drink or for 


use in chili and hot dishes. —Betty Larson 
Waupaca County 


TOMATO JUICE 


1 peck tomatoes (8 qts. juice) 3 green peppers, chopped 

2 qts. carrots, chopped 1 bunch parsley, chopped 

2 bunches celery, chopped 12 whole cloves tied in a bag (or 
1 qt. onions, chopped 1 tsp. ground cloves) 


3 red peppers, chopped 
Combine ingredients and boil 1 hour. Add the following: 


Y c. butter 1 tsp. pepper 
Yc. sugar Yy c. flour (stir into smooth paste 
Ys c. salt with water) 


Cook again. Seal in jars and process pints 15 minutes, quarts 20 minutes. You 
may add peas if you wish, or you may add rice, macaroni or dumplings when 
heating again to eat. If you prefer, you may peel the tomatoes instead of juic- 


ing them and cut them into pieces for cooking. —Marvelle Haeuser 
Buffalo County 


ZUCCHINI RELISH 


10 c. zucchini, peeled and coarsely 2 tbsp. cornstarch 
ground or chopped 1 tsp. dry mustard 
4c. onion, coarsely ground 2 tsp. mustard seed 
or chopped 2 tsp. celery seed 
5 tbsp. salt 1 red pepper, chopped 
2 c. vinegar 1 green pepper, chopped 
1 tsp. tumeric 1% tsp. peppercorns and | tsp. 
4c. sugar pickling spice in a cloth bag 


Combine zucchini, onion and salt; let soak for several hours or overnight. Drain 
and rinse in cold water. Combine with remaining ingredients and cook for 30 
minutes. Seal immediately. Process pints 15 minutes and quarts 20 minutes in 


hot water bath. (Three small jars of pimento may be substituted for red peppers.) 
—Marvelle Haeuser 


Buffalo County 


CROCK PICKLES 


1 c. canning salt 


3 qts. water 
Y, c, sugar 


1 qt. vinegar 
Combine above ingredients and boil for brine. Quarter pickles and put into crock 
together with a generous amount of dill, a few buds of garlic, and a generous 
amount of sliced onion. Pour brine over pickles. Add 10 beads of alum. Brine 
should not cover pickles. Put plate over top of pickles and a jar on top of plate 
for weight. Keep pickles in crock at least 24 hours. When you put them in another 
container (not metal) to store in refrigerator, take out dill. (Brine is sufficient 


for 3 gallons pickles. ~—Elaine Krueger 
Manitowoc County 


REFRIGERATOR PICKLES 


1 c. vinegar 

2 c. sugar 

1 tsp. celery seed 

1 tsp. mustard seed 


7-9 c. sliced cucumbers, paper thin 
1 c. sliced onion 

1 c. sliced green pepper 

2 tbsp. salt 


Combine cucumber slices, onion, green pepper and salt and let set for 2 hours 
or overnight. Add vinegar, sugar, celery seed and mustard seed; mix well. May 
be left in refrigerator uncovered. —Caroline Norris 

Trempealeau County 


CRISPY SLICES 


5 qts. sliced medium-size cucumbers 3 c. vinegar 


(unpeeled) ! tsp. tumeric 
Y c. salt 1 tsp. celery seed 
5 c. sugar 1 tsp. mustard seed 


Put salt and ice cubes over sliced cucumbers; let stand for 4 hours; drain. Add 
other ingredients; cook until comes to a boil. Put in sterilized jars and seal. 
These are nice to serve with sandwiches or on a relish tray. 
—Donna Albright 
Waushara County 


BEER DILL PICKLES 


I 12-0z. can beer 
*% c. pickling salt 


2 qts. water 
1 qt. vinegar 


Combine ingredients; bring to a boil and pour into jars packed with small pickles, 
alumn, dill and garlic. Process in hot water for 15 minutes to seal lids. 
—Arlene Parent 
Buffalo County 
STAY CRISP DILL PICKLES 


Small pickles ] qt. vinegar 
3 qts. water 1c. salt 


Wash pickles; pour hot water over them for 10 minutes. Take out and pack 
into jars with dill on bottom. Bring the above ingredients to a boil and pour 
over pickles; seal tight. —Beatrice Kanneman 

Waushara County 
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DILL PICKLES 


3 c. cider vinegar 
1 tsp. alum 
Fresh cucumbers 


9 c. water 
1 c. canning salt 
2 pieces dill per jar 


Heat above ingredients (except cucumbers) to boiling; pour over pickles in jar. 
Seal in hot water bath for 10 minutes. Makes 8 quarts. | —Betty Raddant 
Shawano County 

CANNED SALMON, TROUT, CHINOOK 


2 tbsp. catsup 


I tsp. salt 
1 tsp. lemon juice Fish, cut into 1'4-inch pieces 
1 tbsp. oil 


Pack boned and skinned fish in pint jars, % full. Combine remaining ingre- 


dients and add to jars. (Brine is enough for | pint fish.) Seal and process in 
—Dolores Flok 


Door County 


pressure cooker at 10 pounds pressure for 1 hour. 


Miscellaneous 


S a picnic. 
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Happiness is like potato salad. When you share it with others it 


INSTANT OATMEAL PACKETS 
(Hot Breakfast Cereal) 


3 c. quick oats 9 plastic sandwich bags 
Salt 


To Prepare: Put “2 cup oats in a blender and blend on high speed until powdery; 
set aside. Repeat with an additional 4 cup of the oats. Into each sandwich bag, 
put 4 cup unpowdered oats, 2 tablespoons powdered oats, and a scant % tea- 
spoon salt. Seal bags. Store in container. 


To Serve: Empty packet into a bowl. Add % cup boiling water; stir and let 
stand for 2 minutes. For thicker oatmeal use less water. 


Cinnamon-Spice Oatmeal: To each packet, add 1 tablespoon sugar, 4 teaspoon 
cinnamon and a scant 4 teaspoon nutmeg. 


Oatmeal with Raisins and Brown Sugar: To each paocket add 1 tablespoon 
(packed) brown sugar and | tablespoon raisins. 
These can also be microwaved for 1 '%2-2 minutes on high. Yield: 8 single-serving 


packets. —Darlene Creuzer 
Polk County 


YOGURT 
4c. milk 4 tbsp. plain unsweetened yogurt 
*% c. powdered milk 


Heat milk to 200° or until milk is almost boiling. Cool milk to 115°. Add a 
little milk to the yogurt and stir; then add mixture to rest of milk. Wrap towel 
around pan and set on counter for 6-8 hours. Then add fruit or other sweeteners 


and refrigerate. Reserve 4 tablespoons plain yogurt for next batch. 
—Julie A. Waterman 


Barron County 


HERB SHAKER 


2 tsp. thyme 2% tsp. marjoram 

14 tsp. sage 2/2 tsp. savory 

2 tsp. rosemary 

Mix ingredients together. Store in covered shaker or other container. Use this 


combination to flavor meats, vegetables, fish or poultry. 
—Gertrude Hoernke 
Shawano County 


SALT SUBSTITUTE 


1 tbsp. crushed oregano leaves ¥s tsp. garlic powder 
% tsp. ground cumin Pinch of black pepper 


Crush ingredients together in a bowl. Store in shaker of other container. Use 
—Gertrude Hoernke 
Shawano County 


as a salt substitute. 


Renner ere 


SUGGESTIONS 
What to Use Instead of Salt with... 


BEEF: bay leaf, dry mustard, fresh mushrooms, green pepper, marjoram, 
nutmeg 


CHICKEN: fresh mushrooms, green pepper, lemon juice, marjoram, paprika, 
parsley, sage, thyme 


FISH: bay leaf, curry powder, dry mustard, fresh mushrooms, green pepper, 
lemon juice, marjoram 


LAMB: curry powder, garlic, mint, mint jelly, pineapple, rosemary 
PORK: apple, applesauce, garlic, onion, sage 

VEAL: apricot, bay leaf, curry powder, ginger, marjoram, oregano 
ASPARAGUS: garlic, lemon juice, onion, vinegar 

CORN: fresh tomato, green pepper, pimiento 

CUCUMBERS: chives, dill, garlic, vinegar 

GREEN BEANS: dill, lemon juice, marjoram, nutmeg, pimiento 
GREENS: onion, pepper, vinegar 

PEAS: eh mushrooms, green peppers, mint, onion, parsley 
POTATOES: green pepper, mace, onion, paprika, parsley 

RICE: chives, green pepper, onion, pimiento, saffron 

SQUASH: brown sugar, cinnamon, ginger, mace, nutmeg, onion 


TOMATOES: basil, marjoram, onion, oregano 


SOUPS: Pinch of dry mustard for bean soup; bit of vinegar or sugar in 
vegetable soup; peppercorns in skim milk chowder; bay leaf and parsley in 
pea soup —Iva M. Caluer 
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